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one-piece molded cartons...solve - 
any dairy’s toughest packaging problem! 


Case Ace-—clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re built to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 


MOLDED-PACKAGING DIVISION 
585 East Illinois Street * Chicago 11, Illinois 


come nested ready for use. The exclusive double 
“snap lock’”’ means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 
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EZE ORANGE DRINK Can be 


bottled in your own container. 

We have available free to you— master plates 
for American Can and Pure-Pak Cartons 

in half-gallons, quarts, pints, 
third-quarts and half-pint sizes. 





St ee 














EZE-Orange Base 
EZE Lemon-Lime 

EZE Pineapple-Orange 
EZE-Grape Base 
EZE Punch Base 


(Imitation Grape) 
EZE Fruit Punch Base 





FRANKLIN and ERIE STS. 
e CHICAGO 10, ILLINOIS 





Please send FREE samples 
and facts on 




















Mail this coupon today (1) eze-orance _— 
[_] EZE PINEAPPLE-ORANGE Street 
tile SIRO City ae 
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FAST, AUTOMATIC OPENING and closing speeds 
all cold storage room traffic 





SAVES REFRIGERATION. Electroglide eliminates costly loss of refrig- 
eration with fast opening and closing. 








CONVENIENT, SIMPLE OPERATION saves time and effort for per- 
sonnel, increases plant efficiency. 


Jamison ELECTROGLIDE® features 
save time and labor... 
speed warehouse operations 


e Jamison’s new Electroglide Door is now in operation 
in a wide variety of installations throughout the country 
and is proving in actual service that it will deliver extra 
savings and economy: 


Low Maintenance 
Level ride—no gasket drag « No shock closure 
Reduction gear enclosed, sealed in oil « Frostop" 
prevents icing, saves gaskets 


Safe Operation 
Full height safety door edge, sensitive full travel of 
door « Rear emergency release « Emergency controls 
for manual operation 


Greater Economy 
Minimum loss of refrigeration * Cam Lock com- 
pression seal for positive gasket contact « Faster 
Operation, increased volume 


See for yourself how Electroglide can increase the 
efficiency of your own operations. Write today for 
interesting booklet to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


*Jamison trademark 


JAMISON 


COLD. SIOGRZAGE VORae 
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This is Dairypak Butler... 


BRIGHTEST 
NAME 


CREATIVE 
PACKAGING 
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This new star is a symbol you can trust in making 
your packaging decisions. It’s Dairypak Butler’s 
new trademark. It’s also a sign of Dairypak Butler’s 
growing contributions in the packaging field. ry 
Dairypak Butler now offers a complete line of 
sales-building cartons for the dairy industry. 
Exciting new carton developments at Dairypak 
Butler will soon bring you even greater 
convenience, economy and packaging effectiveness. 
Next time you need packaging guidance, 
look to Dairypak Butler. . . the brightest name in 
creative packaging! 


Dairypak-<> Butler, inc. 


Cleveland 38, Ohio 


are; 3. PURE-PAK CARTONS ARE MANUFACTURED UNDER 
Ses LICENSE FROM EX-CELL-O CORP.. DETROIT. MICHIGAN 
Youn Peesemar Mie ConTaimte 
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NEW WORKHORSE FOR MULTI-STOP TRUCKS 


After three years of research and development, an important break- 
through has been made in the battle for power and economy with 
multi-stop engines. Now Divco’s all-new GOLDEN MISSILE 4 adds 


Quick easy access to the engine com- 
muscle and hustle to economical four cylinder performance for longer 


partment whether outside in Divco 


: snub-nosed trucks or inside (pictured 
routes... heavier loads vam and greater speeds. above) inthe Oidend Sade. ts erall- 
Substantial gasoline saving . . . fewer parts to service or wear out able with all Divco Golden Missile 4's. 


... are your Divco Dividends with the new GOLDEN MIssILE 4. This 
new Divco engine is the only American-built four cylinder overhead 
valve engine used in multi-stop trucks. This means readily available 
parts and service from Divco dealers throughout the country. The 
GOLDEN MissILE 4 develops 80 H.P. at 3500 RPM on regular gaso- 
line. Unlike standard “‘passenger car’’ engines that overheat, consume 
excessive amounts of gasoline and build up sludge in multi-stop serv- 
ice—the GOLDEN MIssILE 4 runs cool, economically, and remains 
sludge free under the toughest start-stop conditions. 


@ y [" 0) )) For complete information, contact your DIVCO Dealer, 
Seas 









Multi-stop specialists for thirty-two 
years, Divco now introduces the 
Golden Missile 4. Optional equipment 
on all Divco Model Series 1, 104, 2, 
204, 304, and lighter Dividend Series 
multi-stop trucks. 


SS 


Dr oR Aememom. #- OA. B -mecmek Seek. @ Mammen, | 


Over 75% of all Divco’s built since 1927 are still in service. 
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“Milk Break” time 











for people on the job 


means extra sales for you! 


There’s a profitable plus-market for milk in plants and offices right in your 
own area. Over 50% of the milk vending machines now in operation are selling 
this big “away-from-home” market 24 hours a day, because people on the job 
carry their thirst for milk wherever they work. Their “milk breaks” are 
routine when you make cold, refreshing milk available through Vendo machines. 
Handsome Vendo Milk Venders give you on-the-spot salesmen . . . capturing impulse 
sales at the drop of a coin. They refrigerate, store, display, sell and make 


change automatically — build sales you can’t get any other way. 


Vendo offers you the Standard, Master and Uni- 
versal Milk Venders — from half pints to quarts, 
there’s a capacity for any location. And for those 
a extra ice cream sales, the Vendo Ice Cream Vender 
THIS lets you offer three selections — perfect merchan- 


FACTUAL REPORT dising outlet for your ice cream novelties. 
TELLS 
YOU HOW ... 








a leading dairy cost accounting firm computes 
costs and profits of vending milk. The Edward 
B. McClain Company’s analysis and_ report, 
“Selling Dairy Products Profitably Through Vendo 
Machines,”’ can put you on the right road to 
extra profit. Write today for details. 
































THE VENDO COMPANY 


7400 EAST 12th ST. ¢ KANSAS CITY, MO. 


WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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a. quart a day! 


A dairy man we know handles an “orange” drink. He only does it 
because he feels he has to, from a competitive standpoint. 


He says, “All I need to make an orange drink is some water, citric 
acid, a little flavor...and tell my customers to serve it ice cold’ 


This man isn't fooling his customers. And they aren't fooling with 
him, either. 


HE AVERAGES LESS THAN ONE QUART A DAY PER ROUTE! y 


American Milk Review 








on the other hand... 


Sales figures show that with a good orange drink product like 
GREEN SPOT, dairies can average at least 10 to 12 quarts per day 
per route, month in, month out! 


WHY? Orange drink is the second most popular beverage flavor on 
the market. The demand for it is natural, not forced. 


Dairy customers want QUALITY, not a cheap compromise. 


With a quality orange drink, like GREEN SPOT, you can deliver 
at a price your customers can afford, in volume, and make a 
good margin of profit. 


When you cut into an orange you immediately detect that delightful 
bouquet so characteristic of the fresh fruit. 


When you handle a good base, like GREEN SPOT, you retain 
that same bouquet—that zing and zest that make a drink 
appetizing and refreshing. 


That’s GREEN SPOT QUALITY and it gets results! Dependable 
volume—good margin of profit! Backed up by Green Spot's 
DO-IT-FOR-YOU MERCHANDISING PROGRAM. 





GREEN SPOT, INC. 


1501 BEVERLY BLVD... LOS ANGELES 


5 y 
Write Nos. 10-11 on Reader Service Card 
January, 1960 


1 












YN NEW CONCEPT 
IN 
FLUID MILK PROCESSING 















In the area of processing, cost per 
unit of product depends largely on 
your equipment’s efficiency. Once 
you push the start button, product 
flow must be steady and continuous 
from float tank through fillers. If 
you are to reduce costs or increase 
production, each unit of equipment 
must be matched and balanced to 
operate perfectly with every other 
piece in the line. 





The equipment used in Cherry-Bur- 
rell automated processing systems 
is specifically designed to meet this 
necessary requirement. And Cherry- 
Burrell equipment gives you the flexi- 
bility to meet changing capacity 
needs — when they arise — without 
buying completely new equipment. 


WHERE DO YOU START? 


A Cherry-Burrell Sales Engineer will 
work with you in studying your 
operation and the equipment you’re 
now using .. . with an eye to reduc- 
ing your costs and improving effic- 
iency where your present processing 
costs are highest. 
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Push-button control of fluid milk 
processing with 
Cherry-Burrell automated systems 


ECONOMICAL STEP-BY-STEP INSTALLATION 

Bringing fluid milk processing under 
push-button control is not a costly 
procedure. Cherry-Burrell engi- 
neers can design the system for 
economical step-by-step installation. 
Using this method, you can replace 
present equipment that is obsolete 
or worn out, a piece at a time. And 
as your plant expands, the Cherry- 
Burrell equipment you install now, 
will fit into your automated system. 


PLAN WITH CHERRY-BURRELL 


Installing a Cherry-Burrell auto- 
mated processing system — or any 
of the other Cherry-Burrell auto- 
mated systems for raw product 
handling, materials handling, and 
C-I-P — calls for careful planning. 
The program must be laid out pre- 
cisely — the system accurately de- 
signed to your requirements. Each 
piece of equipment must be looked 
at in the light of its place in the 
over-all system. 


A Cherry-Burrell Sales Engineer can 
help you start this vital planning 
now . . 


. planning that results in 





CORPORATION 


CEDAR RAPIDS, 


an automated system best suited to 
your present needs and one which 
can be easily and economically ex- 
panded in the future. 





FREE AUTOMATED 
SYSTEMS BULLETIN 


Write for your free copy of 
Cherry-Burrell’s new automated 
systems bulletin. It gives you 
full information on Cherry- 
Burrell automated systems — 


shows you where and how 
Cherry-Burrell equipment fits 
each system — tells how these 


systems can help increase your 
in-plant profits. 











CHERRY-BURRELL 


IOWA 








Profitable Brands Start with Cherry-Burrell 





CHERRY-BURRELL’S REPRESENTATIVE 


Now Hear This! | 


FLEET MANAGEMENT ‘ 











Mr. Henry Jennings 


American Milk Review 


Dear Mr. Jennings: 





I have read with interest your “Truck Talk” 
feature and notice that readers are invited to ask 
questions through this publication. 





We have about 215 trucks operating out of two 
plants about 35 miles apart and would like to ask 
if you would think it practical to have a fleet super- 
intendent for a fleet of this size, or would it be more 
economical to have administration under an execu- 
tive having other duties with a good foreman in 
each garage. I might say that we have been doing 
this the latter way and have often wondered if it ts 
would be better to have a fleet superintendent 
whose exclusive duties would be to look after the 


management of the fleet. 


With a fleet of our kind, how many trucks per 





man employed in the garage would be a good stand- 
ard to use as an objective? Our fleet consists of about Write 
one-third retail trucks, one-third medium size trucks 
and one-third medium to large — including about 


eight semi-trailers. 


Thanking you, I am, 


YOUR 
ONE 
COMPLETE 
SOURCE 
FOR EVERYTHING 
YOU NEED IN 
SUPPLIES 


Very truly yours, 


Indiana 





Mr. Jennings, our fleet expert, replies as 
follows: 


Dear Sir: / 
With reference to your letter, I have a very 

firm opinion relative to your first question. I believe 

you should have a fleet superintendent. 
If you were to hire a superintendent and his 

salary together with fringe benefits and traveling 

expenses came to $10,000 per year, the cost per 


Everything you need for day-to-day operations is carried i . % - 
mt g) nf elle y apr tingg truck would be a little less than $50. While I am 


stock by your Cherry-Burrell Branch. You get warehouse con- 


venience, speedy delivery. not familiar with your fleet, it has been my ex- 
Whether your order is large or small — Cherry-Burrell can fill perience that when fleets operating without a 2 
all your needs for supply items such as: , ~ 
superintendent take one on, a great deal more than 
Cleaners Cleanup Equipment Hose and Fittings wy — tik * nee of rs 
Detergents Aprons Thermometers that amount is saved per truck. You have about - 
Sanitizers Gaskets Stainless Steel Sponges $1 million invested in rolling stock. Don’t you think 2 
Lubricants Boots Disinfectants , , ; 
Laboratory Supplies Gloves Paints you should have some one devoting full time to 
See your Cherry-Burrell Representative taking care of this investment: 
or call your Cherry-Burrell Branch. * 


The usual trouble with having the administra- 
tion of the fleet in charge of a dairy executive is 
CHERRY-BuRRELL that the executive does not have the proper back- 





ne ee ee | 


CEDAR RAPIDS, IOWA ground and as a rule he does not have the inclina- 
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FOR 
GLASS & PAPER MILK CONTAINERS 
Mode! Size No. Packed | Shipping Wt 
to Carton | Per Carton 
45 4 Sq. Qt. Glass Bottles 10 7 Ibs 
65s 6 Sq. Qt. Gloss Bottles 6 6 Ibs 
8s 8 Sq. Qt. Gloss Bottles r 7% Ibs 
aR 4 Rd. Qt. Glass Bottles 10 8 ibs 
LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 2 Gal. Glass Bottles 10 7 Ibs 
STURDY 4-Y_ SR| 4 Sq. or Rd. 2 Gal. Glass Bottles 6 7% Ibs. 
ED 
it. VRE 2-Y% O}|2 Oblong 2 Gal. Gloss Bottles 10 7 Ibs 
CONVENIENT 
HANDY 4-%O}|4 Oblong ', Gal. Glass Bottles A 7%, Ibs. 
EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 V> Ibs 
(SPECIAL BRIGHT ALUMINUM 
coaree rues 8P 8 Sq. Qt. Paper Cartons - 9% Ibs 
ATTRACTIVE 2-Y p| 2 Sq. Y2 Gal. Paper Cartons 15 8%, Ibs 
4-¥, p | 4 Sq. Y Gal. Paper Cartons 8 7 Ibs. 
‘ ‘ ‘ . 1 
q 5 0 ela: : P p P safe . . * 
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U.S.P. LIQUID PETROLATUM SPRAY 
USP. UNITED STATES 


PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like WAYNES-SPRAY 
should be used to lubricate 
SANITARY VALVES 
HOMOGENIZER PISTONS RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
i THE MILK ORDINANCE AND CODE RECOMMENDED 
ri BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


as.0, 1900 use of the finger method may entirely destroy 


*errovaTum sree” 


previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Avenue Cleveland 1 

IN HOME & INDUSTRY F 3, Ohio 

J PACKED 6-12 or. CANS PER CARTON’, MOL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAM CARTS + GARRY-BASRETS 

% SHIPPING WEIGHT —7 LBS © SWAP-TITE WEOPRENE GASKETS + NEOPRENE COVERED WRENCHES ~ “SLIP” CHAIN LUPPICANT 
Write No. 





te 


THE HAYNES-SPRAY THIN FILM LUBRI- 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


sntrolled) 


SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY A 


( Laborato 








EPTABLE 
PRODUCT AND PROCESS 
PATENTED 

US. Pot Nev. 2.627.998 
2.628.187 — 2.628.205 
2.775.561 — 2.865.466 

Other Pet Pending 

Aime Foreign Potenn 


Litri-Film 


should be used to lubricate 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 









Haynes LibiFilm Sanitary Spray 


Lubricant is entirely new and dif- 


Separator Bow! Threads 

Pure-Pak Slides & Pistons 

Pump & Freezer Rotary Seals 

Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

™ and for all other Sanitary 

Machine Parts which are 

cleaned daily. 


ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


LibiFilm is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


PRRRYy 


Provides a clinging protective 


coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
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HAYNES SNAP-|I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


a) 










MOLDED TO 
PRECISION STANDARDS 


QR 


ke 
DURABLE 


GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Cheek these SNAP TITE Adcantages 


Tight joints, no leaks, no shrinkage 









Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue « Cleveland 13, Ohio 
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Sanitary, unaffected by heat or fats 
Non-porous, no seoms or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization 



















MORE PROFIT 
With Mayfair Products! 













Couple quarts and half-gal- 


lons with sturdy plastic re 
dies that snap ©", hold tight, 
and remove easily from Canco 
urepak cartons. Two-toters 
in colors and are re- 
on quickly at 


or P 
come 
ysable. They 9° 
the filler or store- 


CODE DATE Your Mitk 
As You CAp IT With 
31-Day Code Dater 


Dater unit 











fits Crown 
Cork & Seal P-38 Capping 


head and indents alum. 


inum cap with two tiny 
dots that are easily de 


coded to give Capping 
No extra labor or 


SP8ce-taking equipment 









Light! 
Strong! PLASTIC wage 


30 
and restaurants. ago - 
Canco third-quarts or vi 
or 24 Purepak halt- 
pints. Case weighs 2V/2-\bs, 


d 
measures 13 x 16x 5 wie 
er tongue an 


Ideal for supplyin 


pints 


features cent 


slot for easy stacking. 


MAYFAIR PRODUCTS 


P.O. BOX 87 TORRANCE, CALIFORNIA 
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tion and the time to acquire it. The result is that 
he tries to play it by ear and generally he does 
not hear so good. 


Sometimes he hears pretty good but what he 


listens to is either inaccurate or inappropriate. 


Good shop foremen are extremely necessary to 
economical operation but they seldom are able to 
present a convincing case to management when the 
need arises. While they are frequently good tech- 
nicians, they are usually pretty hazy on the eco- 
nomics of even the normal procedures in their own 
shops. 


My vote would have to be for the employment 
of a superintendent. And he should be selected 
with care. 


Your second question does not lend itself to 
a definitive answer. Again lack of familiarity with 
your fleet makes it difficult but I will say between 
10 and 14 trucks per man. 


This is a wide range and not a very satisfactory 
answer. I would like to narrow this range for you, 
but consider the variables. I do not know if your 
shop does: body work, repainting, rebuilds engines, 


rebuilds generators and starters, does tire work. 


If these and other operations are farmed out 
to outside specialists, the men doing the work are 
on your payroll just as surely as if you paid them 
off on Saturday night. When the ratio of trucks to 
men gets abnormally low, the first thing I look for 
is the cost of outside services. This quite frequently 
provides an unpleasant surprise. 

One other thing a superintendent could do 
for you is to help in the selection of trucks. Proper 
selection has an important bearing on the cost of 
operation of a truck throughout its life. 


Cordially, 


Henry Jennings 
TRUCK TALK 


FTC DECISIONS 
Dear Mr. Myrick: 


We wonder if you have any recent information 
on the complaint issued by the Federal Trade Com- 
mission against the Beatrice Foods Co. If it is at 
all possible to advise us of the outcome of this case 


we would appreciate it very much. 
New Mexico 
Copies of Federal Trade Commission deci- 
sions can be obtained from the Public Informa- 


tion Section, Federal Trade Commission, Wash- 
ington, D. C. 
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did your HOCOLATE 


Kraft's Miniature Marshmallow 
promotion again leads the way to 
more chocolate milk sales. 

This year, a special Melmac 

mug tie-in makes it stronger 
than ever! See your 

Kraft man for details. 


Se 


MILK SALES 
INGREASE tes: monn: 


Kraft's 3-step “formula” for boosting chocolate milk 
sales is so simple and powerful, it works every time! 

First, Kraft supplies dairies with the finest Chocolate 
Flavored Powders that can be produced—in the proper 
sweetness, viscosity and color that you desire. 

Second, Kraft technical men work with your techni- 
cal men to make sure the quality of the chocolate milk 
you offer is always uniform. 

Third—and this is the most important of all—Kraft 
Supplies you with outstanding sales promotions and 
merchandising ideas. The right kind of program is 
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created for your particular needs. 

Your Kraft salesman has a file of case histories that 
demonstrate what this combination has done for dairies 
across the country. He'd welcome an opportunity to 
give you the details of what Kraft can do for you. 
Call your nearest Kraft branch or division today. 


KRAFT (K) FOODS 


500 Peshtigo Court, Chicago 90, Illinois 


Division Offices: New York; Garland, Texas; Chicago; San Francisco 
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EXCLUSIVE 
. Handy wing nut design 
for quick finger tightening 
































EXCLUSIVE 

. Ultra-safe. Can't pinch 
fingers or catch on screw tip. 
Minimum bare threads 


Here at last is the answer to the clamp problem in your sanitary 
line setup. The Thomsen clamp is the handiest to use . . . best 
buy on the market. Yet this outstanding piece of equipment 
provides the tightest vise action possible for positive seals. No 
other clamp on the market today provides all the exclusive 
features found in the new Thomsen design. 

You can be sure when you specify Thomsen pumps, tubings, 
fittings, valves and other equipment that you have the best 
available for the job to be done. Call Thomsen today. They can 


provide valuable engineering council. 


INSIST ON THOMSEN PRODUCTS 


K EN OS HA, 










EXCLUSIVE 

. Double screw thread for 
quickest possible take-up or 
take-down 













EXCLUSIVE 


. Simple design. Stainless 
steel. Competitively priced 


Pat. No. 2897569 


THOMSEN AND SONS, 
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VISE ACTION CLAMP 


QUICK, POSITIVE, SANITARY SEALS 
FOR TAKE-DOWN OR C. 


I. P. LINES 


No protruding screw ends 
on the Thomsen clamp. 
Fast, positive double 
thread screw action holds 
joint in vise-like grip. 


All parts of the Thom- 
sen clamp made of the 
finest stainless steel. Gas- 
ket of special cord design 
assures positive seal. 





NEW— 
SEND FOR NEW 
FREE CLAMP 
CATALOG 
ADDRESS DEPT. G 
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Ce ee 2 
.. Tight in the refrigerator of the average American homee’ : 
containers save space and reduce handling in the kitchen. The eee ire ata 
glance how much milk she has on hand ...and she likes the savings on her milk bill. 
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And there are cost-saving benefits for you, too, in this trend to half-gallon and 


gallon size bottles. Capitalize on it now... write or telephone collect for details. 
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Flemming Hits 
Misbranding of 
Fats 


USDA to Cut '2-Cent 
a '2-Pint from 
Special Milk Program 





The following statement by Secretary of 
Health, Education and Welfare Arthur Flemming 
appeared in the Federal Register December 10, 1959: 


"(a) There is much public interest and 
speculation about the effect of various fatty foods on 
blood cholesterol and the relationship between blood 
cholesterol levels and diseases of the heart and f 
arteries. The general public has come to associate 
the term 'cholesterol' with these diseases. A number 
of common food fats and oils and some other forms of 
fatty substances are being offered to the general 
public as being of value in the control or red:ction 
of blood cholesterol levels and for the prevention 
or treatment of diseases of the heart or arteries. 


| 


"(b) The role of cholesterol in heart and 
artery diseases has not been established. A causal 
relationship between blood cholesterol levels and 
these diseases has not been proved. The advisability 
of making extensive changes in the nature of the 
dietary fat intake of the people of this country has 
not been demonstrated. 


ee ee. ee ae )le le 


"(c) It is therefore the opinion of the Food 
and Drug Administration that any claim, direct or 
implied, in the labeling of fats and oils or other 
fatty substances offered to the general public that 
they will prevent, mitigate, or cure diseases of 
the heart or arteries is false or misleading, and 
constitutes misbranding within the meaning of the 
Federal Food, Drug, and Cosmetic Act." 


The Federal subsidy for the Special Milk Pro- 
gram for Children will be reduced by a half-cent a 
half-pint beginning March 1, according to an announce- 
ment by True D. Morse, Acting Secretary of Agricul- 
ture, in the Federal Register. 


Some observers feel that a decrease in subsidy 
will have to be borne by an increase in price paid by 
the children. In one large city, the price will rise 
from four cents to five cents a third-quart. Some 
school districts are contemplating a return from 
third-quarts to half-pints. 
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GMAT fare No £133 for the fund math industry 


General Mills helps dairies of America 
safeguard public health with Vitamin D 


Vitamin D prevents rickets, helps the The American Medical Association 
body make best use of calcium and and the Food and Nutrition Board 
phosphorus to promote strong bones urge that all milk be fortified with 
and teeth. But Vitamin D is scarce. Of Vitamin 

all the essential vitamins, it is the only We furnish da 
one not adequately present in a nor- D De 
mal diet. The pleasing, economical and ge, 
rure way for families to get a full 
measure of Vitamin D is in fresh, sweet 
milk that has been additionally forti- 
fied with this essential nutrient. 


For more tacts write G¥ 


SPECIAL CZ 





General Mills toots your horn for you 


with advertisements 


People’s memories can be short. . . like 
forgetting what the dairy industry has done 
for the nation’s health by adding Vitamin D 
to milk. So General Mills is tooting your horn 
for you with a series of national ads in “‘think- 
ing people’s’” publications: FORTUNE and 
WALL STREET JOURNAL! 


The reason? To help you educate the new 
consumers who’ ve grown up taking Vitamin D 


For copies of General Mill's national advertisement on Vitamin D Milk a 


or the Vitamin D promotion, ask your General Mills salesman, or 


write: Vitamin D Milk 
SPECIAL COMMODITIES DIVISION (rts Mores = a 


9200 Wayzata Boulevard, Minneapolis 26, Minnesota 
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on Vitamin D Milk! 


Milk for granted ...and to re-educate older 
customers just how important Vitamin D 
Milk is to good health and well-being. 


These ads are just one of the many ways 
General Mills serves the dairy industry. New 
for 1960—General Mills has created a com- 
plete promotional program for Vitamin D 
milk including both consumer advertising and 
point-of-sale merchandising materials. 


, 
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CODE: Ibs. per hr. 


heating & H.T.S.T. 
cooling pasteurizing 
capacity capacity 


PL-1 200 t 


1,000 


P5-VRB to 15,000 
P5-RC to 25,000 
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& to 40,000 





to 100,000 


Unlimited capacity range 


give you an unmatched performance choice 
im DE LAVAL Plate Heat Exchangers 


YOUR CAPACITY NEEDS ARE MET 


. . exactly by a De Laval Heat Exchanger. A heat- 
ing-cooling range of from 200 to 200,000 Ibs. per 
hr. — and up to 80,000 Ibs. per hr. H.T.S.T. pas- 
teurizing capacity — cover every requirement from 
lab applications to the largest volume milk process- 
ing. At any operating capacity you get maximum 
efficiency and versatility. 


Exchangers offer a daily operational saving that 
adds up to a substantial figure yearly. 


In particular, choice of 5 plate sizes means that 
future expansion can be fully provided for without 
sacrifice of current operating efficiency. 


CONTINUE SAVING YEAR AFTER YEAR 


... because the highest heat transfer efficiency 








available today is found in De Laval Plate Heat 

START SAVING NOW Exchangers. Special corrugated surface design and 
... through lower refrigeration and heating bills... reinforcing flanges permit a combination of high : 
lower operating and maintenance costs. This is operating pressures (up to 125 psi) and high liquid 
possible because De Laval (and only De Laval) velocities. The result is excellent turbulence and : 
offers as many as 5 plate sizes to choose from. You heat transfer over every inch of plate surface. 
are not forced to make costly compromises with These are unusually sturdy units. All-stainless- ' 
plate-size limitations or pay for a larger unit than steel construction insures sanitary conditions, , 
is required. Here is where De Laval Plate Heat always. Complete cleaning without disassembly is | 
Wri 
Ja 
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to 200,000 


plus 5 plate sizes! 


matic milk plant operation is easily incorporated 
into your De Laval Plate Heat Exchanger System. 


More details on 


these Milk Plant : IN HUNDREDS OF MILK PLANTS 


Heat Exchangers are 
given in this : e a ... De Laval Plate Heat Exchangers are perform- 


brochure, ing with unmatched effectiveness in a full range of 
“De Laval Milk Plant 4 Ik pl: Gus & 
Heat Exchangers.” f J milk plant operations. ey heat...cool...pas- 
teurize... whole milk, skim milk, cream, ice cream 
mix, and cheese milk. 
Your De Laval Plate Heat Exchanger will be just as 


. Versatile, just as economical, and just as dependable! 
standard operating procedure. Yet a two-step tight- 


ening device assures correct tightening of the plate Comnat your nearby De Laval Desier 
pack whenever it is opened and closed. or write us today for more details. 


ECONOMICAL “PRODUCT INSURANCE” Gg: DE i AVAI 

Pinpoint accuracy in product temperature control is - 

available in the exclusive De Laval Vacuum-Steam 

Heating System. This “product insurance” instantly THE DE LAVAL SEPARATOR COMPANY Dept. AWR-1 
. Poughkeepsie, New York 

adjusts for raw product temperature changes and 5724 N. Pulaski, Chicago 46, Illinois 

makes the most economical use of heating and cool- DE LAVAL PACIFIC COMPANY Dept. AMR-1 

ing media. This invaluable aid to dependable auto- 201 E- Millbrae Avenue, Millbrae, California 
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EDITORIAL 





’ HE DECISION of the Food 


and Drug Administration to “crack 
down” on milk containing penicil- 
lin and pesticide residues has 
caused widespread consternation in 
the dairy industry. Coming as it did 
shortly after the catastrophe of the 
cranberries, the fear of a devastat- 
ing flood of unwarranted publicity 
that the announcement produced 
was amply rooted in precedent. 
The tendency is to blame Secre- 
tary Flemming, who, as head of 
the Department of Health, Educa- 
tion and Welfare, made the public 
statements that provided the head- 
lines. 

We do not know what motives 
prompted the Secretary to act when 
he did and in the manner that he 
did. Nor has he seen fit to enlighten 
us. This we do know, however: 
as of December 15 aminotriazole 
was found on 27,400 pounds of 
processed cranberries and 291,600 
pounds of fresh and frozen cran- 
berries. We do know that diethyl- 
stilbestrol is found in the liver and 
skin fat of chickens treated with 
the material. We do know that 
residues of penicillin and pesticides 
are found in milk. We do know that 
the Federal Food, Drug and Cos- 
metic Act prohibits the movement 
in interstate commerce of adulter- 
ated foods, that the presence in 
foods of the materials mentioned 
above constitutes a violation of the 
law, that the Secretary is respon- 
sible for enforcing the law. We also 
know that the law specifically says, 
“The Secretary may also cause to 
be disseminated information regard- 
ing food, drugs, devices, or cos- 
metics in situations involving, in 
the opinion of the Secretary, im- 
minent danger to health, or gross 
deception of the consumer.” 


Imminent Danger ? 


There is no question of the Sec- 
retary’s duty to enforce the law. 
The only question is whether or 
not the danger to health was suffi- 
ciently imminent to justify the dis- 
semination of the information that 
created the headlines. 


We are inclined to think that 
the danger was not imminent. 


“Safe” and “Unsafe” 

There are two reasons for this 
conclusion. The first reason is the 
use of the words “safe” and “un- 
safe.” The words may be roughly 
translated to mean permissible and 
not permissible. A food additive is 
“safe” if so pronounced by “experts 
qualified by scientific training and 
experience to evaluate its safety.” 
There are some 800 scientists on 
the FDA food additives mailing 
list. It takes time to collect the 
opinions of these people and act 
upon them. Often there is a dif- 
ference of opinion among the ex- 
perts. The first application for the 
use diethylstilbestrol in fattening 
poultry was received by the FDA 
in 1945. In 1951 it was shown, 
although not conclusively, that a 
small amount of the material, 20 
to 40 parts per billion, remained 
in the liver of treated birds. An 
assay method, developed to a point 
of reliability in 1957, confirmed 
this tentative finding. Also in 1957 
Dr. George M. Briggs of the Na- 
tional Institute of Health concluded 
that the use of this material in 
fattening poultry and beef cattle 
“presents no hazard to man.” In 
May 1959, FDA stated that it 
would review all prior sanctions or 


permissions for food additives in- 
cluding diethylstilbestrol. On De- 
cember 11 the roof fell in on the 
poultry industry. 





We do not question the decision 
to declare diethylstilbestrol “un- 
safe.” We do question whether the 
danger was any more imminent in 
December of 1959 than it was in 
1957 or 1951 or 1945 and it is 
only when there is “imminent dan- 
ger to health” that the law justi- 
fies the publicity that was accorded 
poultry fed diethylstillbestrol. 


We heartily agree that penicillin 
and pesticide residues should not 
be in milk. We think that the FDA 
decision to proceed with a stepped 
up enforcement program is justi- 
fied. We do not, however, believe 
the danger to health is any more 
imminent today than it was ten 
years ago. 


Secondly, the publicity is un- 
necessary. The task is to get peni- 
cillin and pesticide residues out of 
milk. The Food and Drug Admin- 
istration and the Public Health 
Service have in their files many 
examples of the superb work they 
have done in clearing up situations 
similar to the cranberry, poultry 
and milk problems without a line 
of copy appearing in the public 
press. Residues containing carcino- 
genic substances have been found 
in municipal water supplies. They 
have been eliminated quietly, ef- 
fectively and completely without 
any publicity at all. It can be done 
that way. We think it should be 
done that way. 


There should be no penicillin or 
pesticide residues in milk. In our 
opinion, however, their presence 
does not constitute imminent dan- 
ger. We find it very difficult to 
justify the publicity that has been 
given to the subject by the Food 
and Drug Administration. 
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This Junior Half-Gallon Pure-Pak machine — plus a Junior Quart machine —subjects International Paper Pure-Paks to daily tests. 


Why International Paper pre-tests containers 
on Pure-Pak, machines just like your own 


NTERNATIONAL PAPER continuously subjects Pure- 

Pak containers to a rugged five-day ordeal. These 
tests, run at our Mobile, Alabama Research Labora- 
tory, assure us that our Pure-Paks will perform the 
way you want them to—in and out of the dairy. 

That’s why we keep two Pure-Pak machines 
busy every day. Random samples of Pure-Pak con- 
tainers— printed, cut, scored and seam-glued—are 
run through these machines. The containers are 
formed, glued, waxed, filled with milk and sealed. 
Just as in your own dairy. And each container is 
carefully checked for its machine performance. 

That’s just the beginning. These containers are 
then tested against a tough 16-item check list for 
their performance after they leave the machine and 
move into your customers’ hands. 

Every day, for example, filled Pure-Paks are taken 


out of the cold room and dropped—hard—then left 
to “sweat” for two hours in a controlled humidity 
room. Each container is evaluated after this cold- 
to-warm shock treatment. 

The five-day ordeal is part of a complete quality- 
control system. Every lot of milk carton board we 
produce is tested twice. Once at the paper mill and 
again at the Mobile lab. In these tests we use a 
searching 15-item check list. 

In addition, each of our 12 converting plants has 
its own lab where daily production is checked. 
While at our Single Service Division Laboratory in 
Philadelphia, we test cartons that have been waxed, 
formed and sealed in actual dairies. 

Quality control like this makes dairymen say: 
“International Paper is your most dependable source 


of supply.” PEx-Cell-O Corp. 


Single Service Division INTERNATIONAL PAPER  vew vork 17, ny. 
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This Penicillin Business 


“A food shall be deemed to be adulterated 
if it bears or contains any poisonous or deleterious 
substance which may render it injurious to health.” 


By NORMAN MYRICK 


I. THE wake of a flamboyant 
blitz that all but destroyed the 
cranberry industry, the announce- 
ment by the Federal Food and 
Drug Administration of its intention 
to “crack down” on the problem of 
penicillin in milk has an ominous 
sound. The heavy blow that hit the 
poultry industry on December 10 
when Secretary Flemming an- 
nounced an FDA drive to take 
caponettes off the market has served 
to increase industry concern with 
the precarious nature of its posi- 
tion. For, make no mistake about 
it, the Food and Drug Administra- 
tion intends to do exactly what it 
says. The administration has estab- 
lished a zero tolerance for penicillin 
and pesticide residues in milk. It 
intends to enforce that edict. The 
administration will cooperate with 
the industry in eliminating penicil- 
lin from milk. It will lend its counsel 
and its assistance wherever possi- 
ble to help the dairy industry cope 
with this problem but do not con- 
fuse cooperation with either laxity 
or leniency. The FDA will cooper- 
ate but it will also confiscate, prose- 
cute and use the injunctive pro- 
cedure wherever it is necessary. 
There is only one thing that will 
satisfy the Administration and that 
one thing is a complete absence of 
penicillin and pesticides in the milk 
supply. 

Fundamentally the FDA position 
is unassailable. While it is true that 
the amount of milk containing 
penicillin residue is a small per- 
centage of the whole (3.7 per cent, 
according to a 1959 survey), and 
while it is true that amounts found 
were small (average amount was 
.126 units per milliliter or approx- 


imately 126 units per quart), the 
fact is that the material has been 
found in milk and it does consti- 
tute a health hazard. On September 
10, 1956 a “Medical Advisory 
Panel” of some of the 
best medical brains in the world, 
meeting at the request of the Food 
and Drug Administration, agreed 
that “. . . penicillin is a highly anti- 
genic substance, and even the very 
small concentrations found in milk 
might well cause reactions in in- 
dividuals highly sensitive to peni- 


made up 


cillin.” Since that meeting several 
cases of illness attributed to peni- 
cillin in milk or other dairy prod- 
ucts have been reported. In view 
of the fact that penicillin in milk 
does constitute a health hazard to 
individuals sensitive to the material, 
the Food and Drug Administration, 
charged with the responsibility of 
insuring a safe food supply for the 
nation, says, quite logically, “No 
penicillin in milk.” 
No Quarrel with the Idea 
There is little disposition among 
industry people to quarrel with the 
FDA position. Oh, there are a few 
hard-shelled characters who look 
upon the whole thing as a plot 
cooked up by “those guys in Wash- 
ington” who have nothing better 
to do than dream up ways of mak- 
ing themselves important. But, to 
the overwhelming majority of 
people in the milk business, peni- 
cillin has no business being in milk. 
The aspect of the program, how- 
ever, that does bother the industry 
is the manner in which it will be 
carried out. Will the “crackdown” 
be accompanied by spectacular 
headlines similar to those that 
slugged the cranberry industry and 


—Sec. 402, Chap. IV, Federal Food, Drug, and Cosmetic Act 


the poultry business? Will there be 
scare stories followed by reassur- 
ances followed by general confu- 
sion? Or will the program move 
ahead quietly but effectively in the 
pursuit of the desired goal? 


It is impossible to know what 
course events will take. There ap- 
pears to be something of a con- 
tradiction in the Department of 
Health, Education and Welfare of 
which the Food and Drug Admin- 
istration is a part, as well as within 
the FDA itself. Speaking before 
the Milk Industry Foundation at 
Miami Beach on October 8, Dr. 
John L. Harvey, Deputy Commis- 
sioner of the Food and Drug Ad- 
ministration, said: “To the extent 
that we can jointly solve these prob- 
lems without unnecessary general 
publicity, the best interest of both 
the industry and of the public will 
be served. We do regard the prob- 
lems of antibiotics and insecticides 
in milk as serious.” 


The Dairy Industry Committee 
in Washington as well as member 
organizations such as the Milk In- 
dustry Foundation have been con- 
ferring with FDA people in an 
effort to demonstrate good faith in 
licking the penicillin problem. Ma- 
terials have been developed or are 
in the process of being developed 
designed to inform milk distributors 
and producers of the FDA program 
and provide them with tools needed 
to make their participation in the 
penicillin in milk 
more effective. However, an FDA 
official said to me on December 11, 


drive against 


“Our inspectors will be checking 
milk for penicillin residues through- 
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out the nation. Sooner or later they 
will find some milk that has peni- 
cillin in it. When they do we will 
proceed with the three actions of 
confiscation, prosecution and_ in- 
junction which are available to us. 

Within the Department itself I 
found perplexity over the front 
page actions of the FDA. I en- 
countered a report, for example, of 
several municipal water supplies 
that contained residues of carcino- 
genic substances. Each one of the 
water supplies, I was proudly in- 
formed, had been cleaned up com- 
pletely without so much as a single 
word of the activity appearing in 
the newspapers. 


Headlines and Destiny 


My own conclusions after talking 
with people in the Food and Drug 
Administration, in Public Health 
and in trade association work are 
that the Food and Drug people 
will not deliberately go after the 
headlines but, if in the course of 
enforcing the law, their activities 
appear destined to make the front 
page, they will not give destiny any 
very strenuous argument. The in- 
formation will be available to any- 
one who wants to get it. 


It is a dangerous situation. The 
scare stories may never materialize. 
If they do materialize they may 
have little effect on consumption. 
The vast amounts of publicity that 
have attended the fat-heart disease 
controversy, and the dangers of 
radioactive strontium 90 have not 
had a particularly serious effect on 
the public attitude toward milk. 
On the other hand, when, a few 
years ago, a Rhode 
Island carried front 
page stories that questioned the 
purity of Rhode Island milk, con- 
sumer reaction was 
swift. 


Providence, 
newspaper 


massive and 


Hope that the penicillin and 
pesticide problem will not become 
a journalistic plaything, even 
though it may not, is a tenuous 
thread on which to trust matters 
of such great moment. There is, if 
one looks at the problem realistic- 
ally, only one safe course for the 
industry to pursue. That course is 
to get the penicillin and pesticide 
residues out of milk and get them 
out fast. Let’s take a look at the 
problem and see what can be done. 


January, 1960 


Some question and answers 
on FDA, penicillin, pesticides 


What Is the Food and Drug 
Administration? 


The Food and Drug Administra- 
tion, often referred to as FDA, is 
a branch of the Department of 
Health, Education and Walfare. Its 
principal job is to enforce the Fed- 
eral Food, Drug and Cosmetic Act. 
FDA will have 500 inspectors in 
the field in the 1960 fiscal year. 
These people will visit factories and 
processing plants looking for sam- 
ples of products and conditions that 
may violate the law. There are 17 
district offices equipped with lab- 
oratories where analysts test the 
samples. An eighteenth district of- 
fice will be opened in Dallas, Texas 
this year. 


What Is the Federal Food, Drug 
and Cosmetic Act? 


The Drug and 
Cosmetic Act is a law enacted by 
the Congress of the United States 
in 1938 which replaced the Federal 
Food and Drugs Act of 1906. Pur- 
pose of the law is to insure that 


Federal Food, 


foods are safe, pure and wholesome, 
and made under sanitary condi- 
tions; drugs and therapeutic de- 
vices are safe and effective for their 
intended uses; cosmetics are safe 
and prepared from appropriate in- 
gredients; and that all of these 
products are honestly and informa- 
tively labeled. 


How Does this Apply to Penicillin 
in Milk? 

For half a century FDA has been 
actively concerned with manufac- 
tured dairy products but fluid milk, 
because ef its local character, has 
been the responsibility of State and 
municipal health departments. 
Penicillin and pesticides in fluid 
milk presents a new type of con- 
tamination that, under the law, are 
subject to FDA control. 


Section 301, Chapter III of the 
Act prohibits “The introduction or 
delivery for introduction into inter- 
state commerce any food, drug, de- 
vice or cosmetic that is adulterated 
or misbranded.” Dr. John Harvey, 


Deputy Commissioner of FDA told 
the Milk Industry Foundation con 
vention in October, “. . . I want to 
emphasize that accepting and ship- 
ping milk which is contaminated 
with antibiotic or pesticidal resi- 
dues can lead to serious trouble. 
Such milk is clearly adulterated 
within the meaning of the Food, 
Drug and Cosmetic Act, and we 
must find ways to avoid violations.” 


The Act defines adulterated food 
as food that bears or contains any 
poisonous or deleterious substance 
which may render it injurious to 
health. The law also says a food 
is adulterated if it bears or contains 
a pesticide chemical which is un- 
safe. Anything that can cause can- 
cer in man or animals is considered 
to be unsafe. Under this definition, 
milk containing either penicillin or 
pesticide residue is adulterated. 


Does this Mean that only Milk 
that Is in Interstate Commerce 
Is Subject to FDA Action? 


NO. The act prohibits the intro- 
duction or the delivery for intro- 
duction in interstate commerce of 
any food. This 
tured dairy products as well as 
fluid milk. It also means milk o1 
manufactured 


means manufac- 


products that are 
destined to go into interstate com- 
merce even though they have not 
yet gone into such commerce. Fur 
thermore, the law prohibits the “re- 
ceipt in interstate commerce ol 
adulterated foods, etc. In other 
words, if some of the milk or milk 
products from your plant go into 
interstate commerce, all of the milk 
in your plant may be subject to in- 
spection and appropriate action by 
the FDA. Any milk or milk prod 
ucts that move across State lines 
or that may move across State lines 
is involved. 


Why Is FDA Cracking Down on 
Milk? 


In the first 
place the FDA’s job is to enforce 
the Food, Drug, and Cosmetic Act. 
Under that law penicillin is adul- 


For several reasons. 
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ANTIBIOTICS FOUND IN RAW MILK IN 1959 SURVEY 


Total no. 


District samples 
Atlanta 84 
Baltimore 78 
Boston 60 
Buffalo 60 
Chicago 126 
Cincinnati 76 
Denver 70 
Kansas City 88 
Los Angeles 69 
Minneapolis 30 
New aiiees 60 
New York 57 
Philadelphia 66 
San Francisco 102 
Seattle 72 
St. Louis 72 

1170 


Total 


*The concentration range of penicillin-positive samples: 0.006 to 1.22 u./ml. Only 1 sample 


No. samples 
with penicillin* 


No. samples 
with other antibiotics* 


2 1 (tetracycline) 
1 1 (tetracycline) 
6 1 (bacitracin) 

1 (tetracycline) 


0 0 
9 0 
1 0 
l 0 
6 (1 also had 2 (tetracycline) 


streptomycin) 


3 0 

0 2 (tetracycline) 
0 9 (tetracycline) 
3 0 

3 0 

4 4 (tetracycline) 
2 0 

” 


2 (tetracycline) 


43. (3.7 percent) 23 (2.0 per cent) 


contained 1.22 u./ml. of penicillin and that was collected directly from the dairy farmer. It was 


this sample that also contained the streptomycin-like activity. 
.70 u./ml. 


penicillin found in route tank trucks was 


The highest concentration of 


Average concentration in penicillin-positive samples: 0.126 u./ml. 


The concentration range of tetracycline-positive samples: 0.096 to 0.465 yg./ml. 
concentration in tetracycline-positive samples: 0.232 yg. /ml. 


Average 


lhe bacitracin-positive sample contained 0.155 u./ml. 
rhe streptomycin-positive sample contained 1.40 yg. /ml. 


teration and, therefore, the pres- 
milk in interstate 
commerce is a violation of the law. 
Secondly, the FDA has been ad- 
vised by a panel of distinguished 
medical men that even the small 
amounts of penicillin that are found 


ence of such 


in milk can cause a reaction in the 
10 per cent of our people who are 
sensitive to penicillin. Thirdly, the 
FDA is under pressure from med- 
ical organizations, particularly the 
Council on Foods and Drugs of 
the American Medical Association 
to “get penicillin out of milk.” 
Fourthly, the industry has known 
about penicillin in milk for a 
long time. (American Milk Review 
carried an article on the subject 
as early as 1949.) FDA has carried 
on an educational campaign since 
1956. The incidence of penicillin 
in milk has decreased but the aver- 
age amount found per sample 
tested has increased. FDA says the 
educational program has been ef- 
fective but some penicillin and 
pesticide residues are still found in 
milk. If the is to 
discharge its responsibility under 
the law, it believes that the time 
has come to supplement the edu- 


Administration 


cational program with enforcement. 


How Will the FDA Check Milk 
for Penicillin? 

FDA officials would not reveal 
the details of the inspection pro- 
gram. Dr. Harvey said “Beginning 


this month (October), inspectors of 
the Food and Drug Administration 
will step up a program of investi- 
gating the production of fluid milk 
in various country. 
Samples are being collected for ex- 
amination for antibiotic and pesti- 
cide residues from shipments in 


areas of the 


interstate commerce or offered for 
interstate shipment.” Samples used 
in the fourth survey were collected 
either from tank trucks after pick- 
up at the farm or directly from 
individual shippers. 

When Will Checks Be Made? 

of 
enforcement of this Act, officers or 
employees duly designated by the 
Secretary, upon presenting appro- 
credentials and a _ written 
notice to the owner, operator or 
agent in charge are authorized to 
enter at reasonable 
factory, warehouse, or 


The law says, “For purposes 


priate 


times, any 
establish- 
ment in which food, drugs, devices, 
or cosmetics are manufactured, 
processed, packed or held for intro- 
duction into interstate commerce or 
are held after such introduction, 


or to enter any vehicle being used 


to transport or hold such food, 
drugs, devices or cosmetics in inter- 
state commerce .. .” The act goes 


on to specify that in addition to 
the right to enter, the agents have 
the right to inspect the premises 
including “finished and unfinished 
materials.” 


Inspectors have a standard form 
which they fill out and leave with 
the party in charge of the premises 
or goods being inspected. This is 
usually done at the time of in- 
spection. The notice does not come 
in the and should not be 
looked upon as advance warning. 


mail 


The inspector presents his creden- 
tials, fills out the form and begins 
the inspection. 


What Happens if the Inspectors 
Find Penicillin or Pesticides in 
the Milk? 


The 


courses of 


law provides for three 
The milk can 
be confiscated, the parties respon- 


sible for its introduction into inter- 


action. 


state commerce can be prosecuted 
and injunction proceedings, barring 
further shipments of such milk or 
products, can be instituted. Con- 
fiscation, which is a civil action, is 
the most common. However, some 
criminal proceedings have been 
used. The penalties are severe. If 
convicted of violating the act, the 
first offense entails a fine up to 
$1,000 and up to one year in jail. 
Subsequent offenses can involve 
fines up to the $10,000 and three 
years in jail. If penicillin is found 
in milk the action will probably be 
confiscation, but don’t bank on it. 
The law that no 
subject to the penalties “for having 
received in interstate 
any article and delivered it or 
proffered delivery of it, if such de- 
livery or proffer was made in good 
faith.” If buying from a source 
other than your own producers, get 
a warranty or at least evidence of 
testing. 


says person is 


commerce 


Under confiscation procedure a 
United States marshal puts an at- 
tachment on the goods in question. 
Condemnation proceedings are in- 
stituted in the courts. If 
demned, a certain length of time 
is allowed the shipper to claim the 
goods. If they are not claimed with- 
in this period they are destroyed. 


con- 


Details of the procedures for in- 
junction, prosecution and _ seizure 
are set forth in Chapter III of 
the Act. 


Who Takes the Loss When Milk or 
Milk Products Are Confiscated? 


This is a difficult question. 
Clearly the FDA will hold the per- 
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son or firm who introduced the 
material into interstate commerce 
responsible for the violation but 
who stands the loss from confisca- 
tion is something else again. The 
farmer who put the contaminated 
milk in his shipment is fundamen- 
tally at fault but it would be dif- 
ficult to know what farmer by the 
time the milk is confiscated. This 
is a question for the legal eagles. 
Best course is to know what you 
are buying or what you are ship- 
ping. In other words test it or have 
records of tests that were made. 


Are all Antibiotics Banned or 
Does this Prohibition Apply Only 
to Penicillin? 


A report from the Department 
of Health, Education and Welfare 
on the fourth survey of antibiotics 
in milk says, “The samples in these 
surveys were examined also for the 
presence of antibiotics as well as 
penicillin. These included the 
streptomycins, the tetracyclines, 
bacitracin, polymyxin, and neomy- 
cin, all commonly used in the 
treatment of mastitis. It should be 
emphasized, however, that at the 
present time there are no specific 
identity tests for these drugs when 
present in milk in the small con- 
centrations found. Therefore, the 
antibiotic-like activity found may 
have been due to natural inhibi- 
tory substances that are sometimes 
present in milk. These inhibitory 
substances often increase as milk 
ages. In fact, fresh milk that con- 
tains no measureable antibacterial 
activity when first tested may de- 
velop such activity after it has 
aged.” Later in the report appears 
this sentence, “. . . it was apparent 
that the presence of penicillin in 
milk poses the main health problem 
to the exclusion of other antibiotics 
that may be present.” 


Does the FDA Have Control Over 
Local Health Departments? 


No. FDA jurisdiction is in inter- 
state commerce only. However, 
FDA does cooperate with local 
health departments. 


What Has the FDA Done Up to 
Now on Penicillin Control? 


FDA has conducted four surveys 
designed to determine the extent 
to which penicillin is found in milk. 
In 1954, there were 94 samples 
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Meet Herman Boland 


THE APRIL 1951 issue of 
the American Milk Review 
carried an article entitled “The 
Ninety and the Ten.” It was 
a practical story written by a 
practical man, a plant super- 
intendent in Johnstown, Penn- 
sylvania. Among other things 
the article said, “Recently new 
problems have arisen in our 
plants that may make some of 
our fieldmen prematurely grey. 
These are antibiotics and new 
sterilizing agents.” 

When, on September 22, 
1959, there appeared in the 
Federal Register the words, “A 
tolerance of zero is established 
for benzathine penicillin V in 
milk from dairy cows .. .” the 
hairs on many a_ fieldman’s 
head had amply fulfilled the 
prediction. Of all the thousands 
and tens of thousands of people 
in the milk business no one 
saw any earlier, no one saw 
more clearly, no one did more 
to bring about a solution to 
the problem of penicillin in 
milk than Herman A. Boland, 
Galliker’s Dairy, Johnstown, 
Pennsylvania. 


A glance through his volum- 
inous files shows how widely 
he ranged and how tenaciously 
he clung to his thesis that peni- 
cillin has no place in the milk 
supply. There are letters to 
and from Senator Alexander 
Wiley of Wisconsin, Senator 
Margaret Chase Smith of 
Maine, Representative John P. 
Saylor of Pennsylvania, Com- 
missioner George Larrick of 
the Food and Drug Adminis- 
tration, Deputy Commissioner 
John Harvey , Director Henry 
Welch of the Division of Anti- 
biotics, and Karl W. Kitner, 
Chairman of the Federal Trade 
Commission. 


In the July 1954 issue of 
the American Milk Review, Mr. 


Boland wrote, “How can we 
tell the public we have good 
milk, basing judgment only on 
low bacterial standards, when 
we are embalming the bacteria 
instead of eliminating them.” 


In the August 1957 issue he 
wrote, “One of the goals I am 
shooting for is to get a better 
understanding of the causes, 
effects and means of eliminat- 
ing these abnormal condition- 
ing factors that may lead to 
disease. Any abnormality that 
causes stress or pain in a cow's 
udder will reflect in the quality 
of her product.” 

The last three articles that 
Mr. Boland wrote for this 
magazine show the course of 
his thinking. “The Danger of 
Antibiotics in Milk” appeared 
in July 1954. “How To Use 
Leucocyte Counts to Improve 
the Quality of Your Milk Sup- 
ply” was printed in August 
1956. “New Frontiers in Qual- 
ity Control” appeared in Sep- 
tember 1957. He saw the prob- 
lem before it became obvious. 
He developed a practical 
method of coping with it. He 
had the courage to preach and 
to preach again, often in what 
was a very lonely wilderness, 
the doctrine of a new concept 
of quality. 


“Herm” Boland cannot pre- 
vent the trying days that may 
lie ahead. He sounded the 
warning. He pointed the way 
to a practical method of con- 
trol. More than that he cannot 
do except, perhaps, to repeat 
what he has preached so vigor- 
ously and practiced so well, 
“Penicillin and other antibiotics 
must be kept out of milk 
whether you are in interstate 
commerce or not.” That has 
been, is, and will continue to 
be the only real answer to the 
problem. 
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areas. It 
was found that 3 per cent of these 
samples contained penicillin. In 
1955, 474 samples showed 11.6 
per cent with penicillin. A survey 
in 1956 involved 1,706 samples of 


collected from different 


which 6 per cent contained peni- 
cillin. The most recent survey was 
in 1959. 1,170 sam- 
ples of which 3.7 per cent had 
penicillin. As a result of these sur- 
veys and the advice of a panel of 
medical FDA 
upon a campaign to get penicillin 
out of milk. In 1956 a campaign 
to “educate” the farmers was insti- 
tuted. A statement warning farmers 
to withhold milk for 72 hours after 
treating an udder with penicillin 


There were 


experts, embarked 







Vain 
ANIMAL FORMUL, — \4ay testoest 


MASTITIS ” 





tTerramycin 
~ Vwrins 


was required as part of the label 
on the immediate 
held the infusion. A third step was 
limiting the quantity of penicillin 
100,000 
When the 1959 survey showed 3.7 


container that 


in each dose to units. 
per cent penicillin positive samples, 
FDA concluded that the time to 
get tough had arrived. The devel- 
opment of the 2% hour test made 
it practical to put the enforcement 
program into operation. 


What Is the 2% Hour Test? 
This is a test for determining 





This display of advertisements collected from various farm 
publications illustrates an important reason why the educa- 
tional campaign has not been completely successful. Promises 
of quick cures proclaimed with skill and spectacular appeal 
encourage the producer to a promiscuous use of antibiotics. 


whether or not there is penicillin 
in a given lot of milk. The test 
is able to detect as little as .002 
u/ml. The test is 
detail on page 34D of this issue 
of the American Milk Review. 


described in 


Can We Make Such Tests in Our 
Own Laboratory? 


Assuming that it is a reasonably 
good laboratory, the answer is 
“Yes.” The Public Health Service's 
Sanitary Engineering Center in 
Cincinnati will conduct courses in 
February which will include train- 
ing in testing procedures. People 
so trained will be primarily State 
and local health officers who will 
in their turn be able to train other 





people. Contact the 
nearest FDA office or your local 
health department for details. 


laboratory 


What Should I Tell My Pro- 
ducers? 

Tell them the facts. Milk contain- 
ing penicillin or pesticide residue is 
considered adulterated. It is a seri- 
ous offense to ship adulterated milk. 
Milk containing these residues will 
be rejected by the plant. It is all 
right to use the penicillin for treat- 
ing infected udders but do not ship 
any milk from those udders until at 


least 72 hours after treatment. Here 
is what one milk company told its 
producers. 


“We have been notified by the 
Board of Health concerning the 
presence of antibiotics and other 
inhibitors in milk. 


“The law requires that no milk 
may be sold for human consump- 
tion until at least 72 hours have 
elapsed since the last treatment 
of cows with antibiotics. 


“The law permits no tolerance 
of antibiotics or other inhibitors 
in milk. 


“Tests recently developed can 
detect as little as 2 parts of anti- 
biotics or inhibitors in a million 
parts of milk. 


“You will not be warned about 
violations. Your milk will be con- 
demned if tests show the pres- 
ence of antibiotics or inhibitors 
in the milk. 


“A small amount of antibiotics 
or inhibitors in your milk can 
result in the condemnation of 
an entire tank truck load of 


milk.” 


In other words, Keep the Peni- 
cillin Out of the Milk. Period. 


Is Anybody Doing Anything 
About Unfavorable Publicity if 
It Should Come? 


Yes. Trade association as well as 
company public relations men are 
very with the 
problem. Specific action includes 
working with the Food and Drug 
people in order to get penicillin out 
of milk in the first place and to 
establish more firmly than ever the 
honest desire of the industry to 
achieve that goal. Secondly, the 
Milk Industry Foundation, Amer- 
ican Dairy Association and National 
Dairy Council are working indi- 


much concerned 


vidually and collectively to prepare 
materials for industry use in the 
event a blast of adverse publicity 


should materialize. State associ- 
ation officials are also at work 
especially with local and State 


health departments. Principal ap- 
proach is cooperation in getting 
penicillin out of milk coupled with 
strong representations of the dam- 
age that unnecessary publicity 
would produce, damage that would 
far outweigh whatever might be 
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produced in the form of public 
health benefits. No effort is being 
made to supply news editors with 
background material on the theory 
that it would precipitate 
rather than stop them. 


stories 


What Should I Do if the Local 
Newspapers Start in on Milk? 


Tell them the truth. Don’t try to 
minimize the issue by saying the 
amount of penicillin in milk is in- 
significant or of no consequence. 
Tell the editor how the penicillin 
gets into the milk, what you and 
the industry are doing about it, 
the facts and figures on the inci- 
dence of penicillin, the 2% hour 
test, industry cooperation with 
FDA. Invite him out to the plant 
to see a test run. If you are honest 
you can turn the hazard into an 
asset. Editor may want to do a 
story on how the test works, how 
you are making sure that no milk 
containing penicillin gets into your 
market. If you do it right, you 
can come out the real fair haired 
boy. This penicillin thing can be 
positive as well as negative. 


How Serious Is the Presence of 
Penicillin in Milk? 


It is serious to the 10 per cent 
of the population that are sensitive 
to the material, that is, are allergic. 
There is also some thought that 
continuous exposure to small quan- 
tities of penicillin may cause people 
not now sensitive to become so. 
FDA reports six specific cases of 
illness attributed to penicillin in 
milk. Most reactions are in the 
nature of skin rash, however, the 
anaphylactoid type can be fatal. 


Why Doesn’t FDA Ban the Use 
of Penicillin in Treating Mastitis? 


Because, while good herd man- 
agement practices which prevent 
mastitis are the best approach to 
the problem, antibiotics will clear 
up the trouble when it does occur. 
. the use of 
penicillin for the treatment of mas- 


Dr. Harvey says, * 


titis is a tremendous boon to dairy 
production,” and there are 
many aspects of modern civilization 
which offer a hazard to health and 
welfare, but which can be ade- 
quately controlled so that the bene- 
fits therefrom can be enjoyed.” In 
other words, penicillin is a useful 


tool in controlling mastitis. The 
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Here is a list of the 
Food and Drug Admin- 
istration’s District Of- 
fices: 

ATLANTA 3, GA., Rm. 
416, Federal Annex. 

BALTIMORE 2, MD., Rm. 
800, U. S. Appraiser’s Stores. 

BOSTON 10, MASS., Rm. 
805, U. S. Appraiser’s Stores. 

BUFFALO 7, N. Y., Rm. 
415, Federal Bldg. 

CHICAGO 7, ILL., Rm. 
1222, New P. O. Bldg. 

CINCINNATI 2, OHIO, 
Rm. 501, P. O. Bldg. 


DENVER 2, COLO., Rm. 
531, U. 


S. Customhouse. 


DETROIT, MICH., 1560 
E. Jefferson St. 
KANSAS CITY 6, MO., 


330 U. S. Courthouse. 


LOS ANGELES 15, CAL.. 
Rm. 514, 1401 S. Hope St. 


MINNEAPOLIS |, MINN., 
4m. 201, Federal Office 
Bldg. 

NEW ORLEANS 16, LA.., 
Rm. 224, U. S. Customhouse. 

NEW YORK 14, N. Y., 
Rm., 1200, U. S. Appraiser’s 
Stores, 201 Varick St. 

PHILADELPHIA 6, PA. 
im. 1204, New Custom- 


house. 


ST. LOUIS 1, 
1007, 


MO., Rm. 
New Federal Bldg. 
SAN FRANCISCO 2, 
CAL., Rm. 512, Federal 
Office Bldg. 
SEATTLE 4, WASH., Rm. 
501, Federal Office Bldg. 


For additional information, 
address Food and Drug Ad- 
ministration, Washington 25, 
D. C. 
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antibiotic can be used so that 


doesn’t appear in milk. 
Is There any other Way to Cure 
Mastitis? 

Best possible way is good herd 
management. 


What Program Should I Adopt 
on this Business of Penicillin? 


Our advice: 


(1) Don't waste any time getting 
FDA. The law is 


quite explicit even down to 


mad at 


the matter of publicity. 


2) Set up a testing program so 
that you are sure that the 
milk that goes out on you 
trucks is free from penicillin. 
Test procedure appears on 
page 34-D of this issue. Also 
contact your local health de 
partment or nearest FDA of- 
fice. 

(3) Be sure you understand the 

law. You can get a copy 

from the Public Information 

Section, Food and Drug Ad 

ministration, Department of 

Health, Education and Wel- 

fare, Washington, D. C. 


(4) Advise your producers of the 
finality of the FDA position, 
No penicillin, no pesticides, 
in milk. Advise them that 
shipping milk containing pen- 
icillin in interstate commerce 
is a violation of the law that 
is punishable with a fine up 
to $1,000 and a year in the 
pokey. Anybody who know- 
ingly ships milk with peni- 
cillin in it would do bette: 
to tickle the hindleg of a 
kicking mule. 


ut 


Be sure that your fieldmen 
are thoroughly acquainted 
with the mastitis problem 
and can work with producers 
in licking it just as effectively 
as they do with sanitation. 


(6) Keep in touch with 
State association or your na 
tional trade association. Don’t 
hesitate to ask us if you wish 


your 


to. The address: 92 Warren 
St., New York, N. Y. 

(7) If you get newspaper trouble, 
go and talk with the man. 
If you can sell milk, you can 
sell the positive side of the 
penicillin problem. 


(8) Just about everything we've 

said about penicillin applies 
Keep both of 
them out of the milk and you 
won't have anything to worry 
about except some lug knock- 
ing down the price. 


to pesticides. 
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By HERBERT SAAL 


receiving room. 
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| 
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Pounds an Hour 





In the receiving room, four tank trucks can be accommodated 
at the same time. The cleaning equipment for the tank trucks 
and the Clean-In-Place solution tank are located here as well ries 
as the instant steam maker and the milk pump that sends the me ee 

raw product into the storage tanks resting on the roof of the 4,000 pounds of 40 per cent or 


Only four men needed to 
process huge volume through 
producer-owned, multiple product plant 





£)... A DOZEN people are 


required to process 40,000 pounds 
of milk an hour through the 
O-AT-KA Milk Products, Inc., 
plant at Batavia, New York. This 
plant has been operating since 
May, 1959. 

In the next flush season when 
O-AT-KA Milk Products goes to a 
second processing shift, it will need 
to hire only four more people be- 
cause eight of the twelve people 
now employed perform duties of 
management, administration, plant 
and equipment maintenance and 
sanitation. The plant’s output can 
be doubled, in other words, by add- 
ing only 33% per cent more people. 
Only four people are required to do 
the actual processing and even that 
many are not necessary when cer- 
tain products are processed. 

The plant is set up to produce 
in one hour any one of the follow- 


50 per cent cream. 
9,000 pounds of ice cream blend. 


12,000 pounds of condensed 


ae a whole milk. 
VANS UP 
‘ ZN Hy 11,000 pounds of condensed 


skim milk. 
3,000 pounds of high-heat nonfat 
dry milk. 


In the tank truck receiving 
room, this automatic truck 
tank cleaner rides a rail 
over the four truck bays for 
easy insertion into any of 
the truck tanks. 
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The gauges and switches controlling product flow from 
truck tank to storage tank, are accessible to operator of 
the separator, whose job it is, also, to receive the milk. 


Separating temperature is 115 degrees F. Heat from 
last effect of evaporator raises temperature of milk to 
90 degrees F. The triple tube heater, shown at right, 
then boosts temperature to the 115 degrees F. desired 
for the separators shown below. 
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3,500 pounds of low-heat nonfat 


dry milk. 
3,000 pounds of dry whole milk. 


2,000 pounds of dry ice cream 
blend. 

2,000 pounds of dry cream. 

Fluid ice cream mix, dry ice 
cream mix and possibly continuous 


butter are to be made in the near 
future. 


The idea for this highly efficient 
plant was developed by two milk 
producer cooperatives on the north- 
west rim of New York State. They 
are the Genessee Valley Coopera- 
tive, Inc., and the Western New 
York Milk Producers Cooperative, 
Inc., who between them serve 
Rochester, New York, with 90 per 
cent of its fluid milk needs. 


They also had a problem of how 
to dispose of surplus, which in the 
Rochester market runs from two- 
fifths to three-fifths of the total milk 
supply. 


In years past, before the two co- 
operatives had their own manufac- 
turing facilities, they had to take 
a licking when there was no place 
to sell the surplus. Then Western 
New York put in a small evaporator 
which accommodated its own sur- 


plus and that of Genessee Valley. 
The evaporator handled 100 cans 
an hour. But when the big flush 
period came in late spring, neither 
the evaporator nor the sales force 
was equal to the task of disposing 
of the surplus. 


The two cooperatives decided 
they needed their own dryer and 
that it would take joint financing 
to do it. Neither could do it alone. 
The decision showed a recognition 
by the leadership of both coopera- 
tives of the need to adapt to the 
changing times. 


Flexible Facility 

However, their thinking went be- 
yond the need for a dryer. They 
concluded that their salvation lay 
in the construction and operation 
of a flexible facility that would 
accommodate not only the 60- 
million-pound surplus of the two 
cooperatives, but all of the surplus 
of the dairy farmers serving the 
Rochester and Buffalo markets. 
They envisioned a plant that would 
never turn away surplus milk and 
that would produce a variety of 
end products at the lowest cost 
per pound of milk handled. 


The two cooperatives, to avoid 
jurisdictional disputes, determined 


































that the best way to handle the 
situation would be to form and 


finance a third corporation, which 
they did: O-AT-KA Milk Products 
Cooperative, Inc. Each of the two 
co-ops forming the third retains its 
identity and functions. The one 
they formed, O-AT-KA, is the non- 
fluid milk products cooperative, 


with leaders of the two co-ops as 
officers and directors. Oscar G. 
Smith, for example, who is presi- 










The machinery and equipment are concentrated in a space of about 1,700 square feet. Another 
area of approximately 1,900 square feet in the same room is available for future expansion. 
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The high temperature, short time cream pasteurizer, the spray dryer, the double-effect evapora- 
tor and other major pieces of equipment are compactly placed in the area. 


dent of the Western New York Milk 
Producers Cooperative, Inc., is also 
president of O-AT-KA. Fred H. 
Snyder, president of Genessee 
Valley Milk Producers Cooperative, 
Inc., is vice president. 


Henry Blewer, manager of the 
Genessee Valley Cooperative, and 
Charles L. Elphick, manager of 
the Western New York Coopera- 
tive were instrumental in getting 
O-AT-KA started. 


The Genessee Valley Coopera- 
tive produces 120 million pounds 
of milk a year. Western New York 
Cooperative produces 70 million 
pounds a year. The surplus of 
their combined total, enough to 
allow O-AT-KA to pass the break- 
even point, is not sufficient to keep 
the plant producing at its most 
efficient level. This leaves plenty 
of capacity for other surplus in the 
area to be handled. 

This was one reason for creating 
the new cooperative. 


Co-ops Participate 

Another reason for the third cor- 
poration is that the two co-ops 
backing the idea want other co- 
operatives to participate both in 
selling their milk to O-AT-KA 


and in directing O-AT-KA’s affairs 
through membership on the board 
of directors. Larry G. Cushing, 
manager of the O-AT-KA plant, 
comments, “Because of the rapid 
conversion to bulk, we will be able 
to draw our supplies from an ever- 
So that other co- 
ops will not feel forced to match 
our facilities, I have been instructed 
by our board of directors to ac- 
cept and to utilize milk from 
any source, not just Genessee 
and Western New York. We hope 
this will avoid expensive, unneces- 
sary duplication and will allow the 
plant to grow as economic pres- 
sures require.” 


widening area. 


An economist for another co-op 
in the area estimates the plant will 
be able to handle 80 per cent of 
the surplus milk in the Rochester 
and Buffalo milk sheds. 


The Board of Directors of 
O-AT-KA, with the advice of Mr. 
Blewer and Mr. Elphick, retained 
Griffin Associates, River Edge, New 
Jersey, to plan, design and build 
the plant that would best serve the 
needs of the dairy farmers. 


Harry Griffin of Griffin Associ- 
ates, who has designed and built 
milk manufacturing plants for more 





than 30 years, came up with a con- 
cept and a design for the O-AT-KA 
plant that met with the approval 
of the officers and 
O-AT-KA, Genessee and western 
New York. 


directors of 


Geared to Speed 


The plant, the selection and lay- 
out of the equipment and machin- 
ery within the plant are geared to 
speed, to the movement of large 
quantities of milk through the plant 
in short periods of time. 


The size of the building and the 
capacity of all operating equipment 
and related auxiliaries were deter- 
mined by completely detailed pre- 
liminary studies of operating costs 
that would result with five produc- 
tion lines of capacities varying from 
20,000 to 60,000 pounds per hour. 
When the lowest operating cost 
had been determined in this way, 
complete specifications were writ- 
ten on each piece of equipment in- 
volved and competitive bids were 
obtained from reliable firms. The 
best operating cost for this par- 
ticular plant called for equip- 
ment that would handle 40,000 
pounds of milk per hour, the equiv- 
alent of two 20,000-pounds-per- 
hour separators. 
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Efficient operation was also 
achieved, in part, through design 
for total efficiency from the time 
the product is received until it 
leaves the processing system. Once 
it leaves the storage tank, it goes 
through the processing system 
without having to be stored tem- 
porarily on the way, thus avoiding 
cooling and reheating when the 
milk flow is resumed. There is no 
product back-up. 


Further economical operation 
was accomplished through the ex- 
tensive use and strategic location 
of controls. 


Allocation of Manpower 


All of these factors make it 
possible for the plant to operate 
with a small staff. The operation 
requiring the most personnel — 
four — is the manufacture of nonfat 
dry milk. Here is what each of 
the four does during that operation: 


One man receives the milk. He 
also washes the over-the-road trans- 
ports and the three 4,500-gallon 
finished products tanks. 


A second man operates the 
two 20,000-pounds-an-hour separa- 
tors and the pasteurizer. He sep- 
arates the cream from the skim and 
pasteurizes the cream, which is 
then automatically pumped to the 
finished products tank. The skim 
milk goes to the evaporator. Once 
the processing starts, the man’s 
major task is to watch gauges and 
switch tanks when necessary. He 
also operates the Clean-In-Place 
equipment to wash the storage 
tanks and runs his own Babcock 
tests on cream and skim. 


A third man operates the dryer 
and the double-effect recompres- 
sion dryer and evaporator. He runs 
moisture and sediment tests of the 
dry milk on the Cenco moisture 
tester near the dryer. Also, he 
occasionally relieves the man in the 
bagging room for short periods. 


The fourth man does the bag- 
ging. He prepares the bags for 
the day’s operations. He stencils 
special markings and lot numbers 
on the bag. He bags off from the 
sifter at the rate of one 100-pound 
bag every two minutes. In that 
time he not only fills the bag, but 
takes it off the sifter, notes the 
weight, ties the polyethylene liner, 
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sews the outer bag and stacks it 
on a pallet. When the pallet is 
full, he will use the materials- 
handling truck to stack it atop other 


filled pallets. 


Supporting and aiding the work 
of the four front line people are a 
plant engineer, three clean-up men, 
one laboratory technician, one 
foreman, one secretary and one 
manager. 


When whole condensed milk is 
made, the job can be done with 
two men fewer. Not necessary in 
this operation are the bagger and 
the operator of the separator. These 
men are then free to do odd jobs 
such as loading bags of dry milk 
on trucks and other tinkering that 
needs doing at the plant. 


Another example of speed in 
the operation can be found in the 
receiving room. Here, a 540-can 
truck tank (46,440 pounds) can be 
unloaded in 25 minutes, its con- 
tents pumped into one of the three 
51,600-pound capacity holding 
tanks. These tanks rest on the 
receiving room roof with their 
fronts bulkheaded into the mez- 
zanine floor of the processing room. 
The receiving room for tank trucks 
is 60’ by 60’ with room to handle 


four tank trucks at the same time, 


The only equipment not 
cleaned in place are sepa- 
rator parts and plastic 
pipes used to connect stor- 
age tanks and pipelines. 
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two loading and two unloading. 
One hundred thousand pounds an 
hour can be unloaded through the 
receiving room. The time includes 
hooking up and disconnecting. 


The receiving room is so set up 
that a different function can be 
performed on each of the four 
trucks simultaneously. Truck A can 
be unloading; truck B, agitating; 
truck C, washing; and truck D, 
loading the finished product. 


All the processing is done in a 
60’ by 60’ room. Of the 36,000 
square feet, only 1,700 square feet 
are in use at present; the remaining 
1,900 square feet will be used for 
future expansion. 


Tank Operation 


Another factor contributing to 
the efficiency and economy of the 
O-AT-KA plant is that it is a tank 
operation. The milk arrives in tank 
trucks and departs in tanks, except 
for the dry milk which is bagged. 
This represents a saving in space, 
labor and capital investment. It is 
brought about, as noted by Mr. 
Cushing earlier, because of the 
rapid conversion by farmers in the 
area to bulk tank dairying. 


All of these factors contributing 
to high-speed, high-volume proc- 
essing are done with one objective: 
make dollars, according to Mr. 
Griffin. This it can do if its labor 
cost per pound of milk handled is 
kept at a minimum. It is less ex- 
pensive to buy and operate large- 
capacity equipment with one shift 
of labor than to operate smaller- 
capacity equipment with two shifts 
of labor, Mr. Griffin maintains. It 
takes a man just as much time 
and energy to turn a valve on an 
inch-and-a-half pipe as on a three- 
inch pipe. 


The O-AT-KA plant is one of 
the first high-volume, multi-product 
plants with all processing opera- 
tions in one room. In the fluid milk 
industry in recent years, the small 
plant has been giving way to the 
larger plant, serving far more peo- 
ple and a wider area. O-AT-KA 
is an example of a similar trend 
in the manufactured milk products 
field. 

The pressure is on the plant op- 
erating small-capacity equipment 
at high cost per product unit. 
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BACON-RADISH COTTAGE CHEESE 


How to make money in the cottage cheese bonanza: 


INCREASE YOUR PLANT 


CAPACITY 33 WITHOUT SPENDING 


A DIME ON NEW VATS 


Get the increase you want with no increase in manpower, 


no increase in overhead, no increase in size or number of vats! 


t’s the curd that counts, and fortification 
makes it count more. Up to 33% more! 


Fortification of fluid skim milk with Land 
O’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5%—results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 


Why? Because the increased curd forming 
and curd strengthening properties of Land 
O’ Lakes Dry Milk are extended to the entire 
supply of milk it fortifies. 


pasteurization. 


ALMOND COTTAGE CHEESE 


*Nonfat dry milk. Also available from Grade-A raw milk for 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 lbs., with three vats it goes 
to 1,260 lbs. Three vats give a four-vat yield! 


Plant capacity is increased 33.6% with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 


All this—plus a more uniform curd, a more 
tender curd besides. 


Want more facts? Write for free cottage 
cheese formula booklet. Land O’ Lakes Cream- 
eries, Inc., Minneapolis 13, Minn. 
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GET 4-VAT PRODUCTION FROM 3 VATS 
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CHIVE COTTAGE CHEESE 


GET 2 EXTRA POUNDS OF CURD 
FOR EVERY 1 POUND OF DRY MILK ADDED 
10,0004 skim (8.8% solids) = 1,250# dry curd 
10,0004 skim (8.8% solids) +2104 dry milk 
=1,670# dry curd 
1,6704 curd—1,2504 curd =420# curd increase 
420# curd 
1,250# curd 


420# curd increase =2# curd increase per pound 
of dry milk added 


= 33.6% increase in curd yield 


Land O' Lakes 


LOW HEAT SPRAY 


Dry Milk 


Pre-tested for starter activity 


DATE-NUT COTTAGE CHEESE 








Here is the FDA’s description of 


The Rapid Disc Assay Method for 
Detecting Penicillin in Milk 


Culture Media. For carrying the 
test organism and for performing 
the assay, use a medium of the 
following composition (medium No. 
1): Peptone 6 Gm., pancreatic di- 
gest of casein 4 Gm., yeast extract 
3 Gm., beef extract 1.5 Gm., dex- 
trose | Gm., agar 15 Gm., and dis- 
tilled water to make 1,000 ml. The 
final pH after sterilization is 6.5 to 
6.6. For carrying the test organism 
use a medium of the same compo- 
sition as medium No. 1 except that 
it contains in addition 300 mg. of 
MnSO. . H:O per liter (medium No. 
2). Medium No. 1 in dehydrated 
form may be purchased from com- 
mercial suppliers. 


Working standard. Dilute the 
penicillin working standard with 
sterile 1 per cent phosphate buffer 
pH 6.0 (2.0 Gm. di-potassium phos- 
phate and 8.0 Gm. monopotassium 
phosphate per liter) to make a stock 
solution containing 100 units per 
ml. This stock solution may be 
used for no more than 2 days when 
stored at 15 C or less. 


Preparation of sample. The sam- 
ple is undiluted milk. 

Preparation of test organism. The 
test organism is Bacillus subtilis, 
ATCC 6633. Maintain the test or- 
ganisms on nutrient agar medium 
No. | and transfer to a fresh slant 
every month. Inoculate a fresh 
slant of agar medium No. 1 with 
the test organism and incubate at 
37 C for 16-24 hours. Wash the 
culture from the slant with sterile 
physiological saline onto the sur- 
face of a Roux bottle containing 
300 ml. of medium No. 2. Incu- 
bate at 37 C for 5 days. Wash the 
resulting growth from the agar 
surface with 50 ml. of sterile physi- 
ological saline, centrifuge, and 
decant the supernatant liquid. Re- 
constitute the sediment with sterile 
physiological saline and heat-shock 
the suspension by heating for 30 
minutes at 70 C. Maintain the 
spore suspension at approximately 


15 C. This spore suspension will 
keep for several months. Add about 
2 ml. of the spore suspension to 
each 100 ml. of agar medium No. | 
for the test. 

The amount of inoculum to be 
used should be determined in the 
following manner at the time a new 
spore suspension is prepared. 

Prepare plates with varying 
amounts of inoculum. For example, 
1 ml., 2 ml., and 3 ml. of spore 
suspension per 100 ml. of agar. To 
each plate add control discs pre- 
pared from milk to which penicillin 
has been added to give a concen- 
tration of 0.05 units of penicillin 
per ml. Incubate the plates as de- 
scribed for the test. At the end of 
the incubation period observe the 
inoculum that showed the best re- 
sponse (considering both sensitivity 
and discernibility of the zone of 
inhibition) to the control discs. Use 
this inoculum for preparing plates 
to be used for the examination of 
milk samples. 

Preparation of plates. Add 10 
ml. of inoculated agar (prepared as 
above) to each 20 x 100 mm. Petri 
dish. Plastic dishes may be used. 
Distribute the agar evenly in the 
dishes, cover with porcelain covers 
glazed only on the outside and 
allow to harden. Store at approxi- 
mately 15 C for not less than 3 
nor more than 5 days. Remove 
each Petri dish as needed and use 
within 15 minutes. 

Discs. Use round, white paper 
discs with a diameter of % inch. 
The paper used for the discs should 
be Schleicher and Schuell No. 
740-E, No. 470-W, or No. 470, or 
paper of comparable grade, absorp- 
tion, performance qualities and 
purity. No. 740-E is available as 
discs already punched to the rec- 
ommended size. The others are 
available in sheets from which discs 
may be punched. 

Assay procedure. Use a pair of 
forceps and dip a paper disc com- 
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pletely into the sample to be tested. 
Shake the disc to remove any excess 
milk and place on the surface of 
the agar, touching the disc gently 
with the tip of the forceps to ensure 
proper contact of the disc with the 
agar. Place the discs so that they 
are at least 20 mm. apart when 
measured from center to center to 
avoid overlapping of zones. In this 
manner many samples may be 
tested on the same Petri dish. Place 
a control disc containing 0.05 units 
of penicillin per ml. on each plate. 
Incubate at 37 C for approxi- 
mately 2% hours and then examine 
for any sign of inhibition of the 
test organism. At this time the test 
organism will have grown suffi- 
ciently so that if penicillin is pres- 
ent in milk at a concentration of at 
least 0.05 units per ml., a zone of 
inhibition will be discernible. A 
definite indication of a zone of in- 
hibition is a positive test. The plate 
should be held at various angles to 
the light source until the light is 
at the proper angle for best observ- 
ing the zone of inhibition. 


Identity Test for Penicillin 

If a zone of inhibition is obtained 
at the end of the incubation period, 
it may be due to (1) penicillin, (2) 
an antibiotic other than penicillin, 
(3) other antibacterial substances. 
To determine if the activity is due 
to penicillin, proceed as follows: 

Add 0.05 ml. (approximately one 
drop) of penicillinase concentrate 
to a 5 ml. aliquot of the positive 
milk sample, and shake well. Pre- 
pare 3 discs from this treated sam- 
ple, and 3 discs from an untreated 
aliquot of the sample. Place all 
discs on one plate. If there is suf- 
ficient sample, prepared several 
replicate plates. Then proceed as 
described for the test. At the end 
of the incubation period, observe 
the plates. A zone around the un- 
treated sample discs, but no zone 
around the treated sample discs is 
a positive test for penicillin. 
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for the operator 


who must make a 
generous profit without 
a big investment 


DARIOMATIC 


MODELS 510 AND 610 

















Your Profit cs here 


A 


MODEL 610 






MODEL 510 


Your Cost ts here 


DARIOMATICS are competitively priced. Their many 
extra features and larger capacity, make them the best 
investment. 


Dariomatic announces a new financing plan that keeps 
your initial investment LOW, yet permits each machine 


to pay for itself while it pays you a good profit from the 
first day! 


deliveries and parts from two plants: — DARIOMATIC 


Manhattan Beach, California . Indianapolis, Indiana 1700 Rosecrans Ave., Manhattan Beach, California 


DARIOMATIC Gentlemen: Please send full details. 


1700 Rosecrans Ave., Manhattan Beach, California 





| u S 
| Cc M Name 


MANUFACTURED AND DISTRIBUTED BY 


UNITED STATES CHEMICAL MILLING CORPORATION 


One of the world’s largest contract manufacturers 
of automatic vending machines City. _____Zone__State 






Company 


Address 
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We Took a Powder! 


Robert Rowe is Director of Music in the public high school 
at Ridgefield, Connecticut. He is a Vermonter who 
was brought up in the milk business. Indeed, 

his father introduced pasteurized milk into the Rutland, 
Vermont market. In this article Mr. Rowe discusses 
the most important problem in the industry, namely 
the ability and willingness of your customers to buy 
what you have fo sell. Neglect this problem and 
you neglect the only justification that there is 
for a fluid milk business. 


W. TOOK a powder .. . and 


got away from a grade A problem. 
Our difficulties sprang from the 
combination of a growing family, 
a not-so-growing income, and rising 
food prices. It is conceivable that 
we are not unique! Our happy 
solution was a simple one — we 
switched to instant nonfat dry milk 
and, without sacrificing any of the 
basic requirements of nutrition, had 
all the milk we needed at a price 
we could afford. Specifically, we 
provided our family of five children 
with five quarts of milk a day at 
a cost of $165 per year. The same 
amount of approved fluid milk — 
nothing fancy — was tearing a $480- 
a-year hole in our food budget. Net 
saving — $315 a year. 


Casual mention of our “new 
deal” to our friends elicited at 
best a scornful snort of derision. 
“Powdered milk, ugh! . . . I'd as 
soon drink chalk and water. . . | 
couldn’t feed that to my children!” 
However, to use an elderly cliche, 
“who comes to jeer may stay to 
cheer”— and most of our friends, 
many of them teachers too, are 
cheering our discovery now that 
they too are “taking a powder.” 


It must be admitted that this 
decision didn’t come easily to one 
who was brought up in the heart 
of the Vermont dairy country, the 
only son of the city’s leading milk 
dealer! The memories of hundreds 


of bottles full of rich milk — remem- 
ber’ when the cream line was half 
way down the bottle?— and those 
quarts of heavy cream that gar- 
nished our cereal . . . well, those 
memories were not easy to forget. 
Honesty requires the admission of 
considerable doubt as to the possi- 
bility of developing a taste for 
“chalk and water!” 


It all happened while the writer, 
who had recently been presented 
with another son and heir, was 
doing the unaccustomed job of 
marketing at his favorite super- 
market. Audibly groaning as the 
pushcart got heavier and heavier, 
while the pile of cans and packages 
got higher and higher, as the little 
totalizer crept nearer and nearer 
the fifty dollar mark —this weary 
shopper suddenly spied a pyramid 
of boxes looming up in front of 
him. Now, there is nothing unusual 
about a pyramid of boxes in a 
supermarket — unless a particularly 
eye-catching sign accompaniies it. 
This heap of boxes had such a 
sign .. . “Milk, 10 quarts for 89c.” 


Nine Cents a Quart 


It didn’t require an Einstein to 
reach the conclusion that here was 
milk at nine cents a quart, while 
back a few aisles fluid milk — the 
approved kind, with the reced- 
ing cream line — was bringing the 
spanking price of twenty seven 
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cents. Delivered milk has just taken 
another jump, this time to thirty 
cents. So, one more box, the three- 
quart size, just in case, joined the 
formidable pile of budget busters 
in the pushcart and went home for 
a trial run! 

It was good! Mixed according to 
directions, allowed to chill in the 
refrigerator for a few hours, it went 
down mighty easily. The rest of 
the family agreed —though some 
had to take the blindfold test — and 
today they all drink instant nonfat 
dry milk and like it, although our 
slightly underweight eleven-year- 
old needs the high butter fat con- 
tent found in fluid milk. He is the 
only customer left out of the orig- 
inal seven! 

To the Doubting Thomases 
among our readers, the following 
points should be made: 


1. Instant milk tastes just fine if 
you make it right. We have two 
or three shakers (gifts from the 
makers of instant milk) and use a 
brand which is put up in ten pre- 
measured envelopes to the box. 
Tearing off the end of the envelope, 
one combines the powder with the 
quart of water already in the 
shaker. Shaken up and placed in 
the refrigerator for a couple of 
hours it tastes amazingly like the 
real thing. It can be bought for 
even less than nine cents a quart 
if bought in bulk, where you do the 
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measuring. We figure the ease of 
using it in the pre-measured en- 
velope is worth the extra part of 
a cent. If your taste buds are tuned 
to a fine pitch, remember that most 
of the time you drink milk with 
something, rarely alone. 


2. It’s nutritious. You aren’t 
short-changing your children one 
bit — unless they are underweight 
and need the butterfat found in 
fluid milk. Calorie for calorie, dry 
instant milk beats out fluid milk 
in protein, calcium, iron, Vitamin 
B:, Bz, and niacin. And it is only 
eighty-five calories to the glass. If, 
like the writer, you have to watch 
those calories, “ nuff said!” 


Weighs Little 


3. It’s light to carry home from 
the grocery store. Ten quarts in 
powdered form weighs just two 
pounds, a tenth of the same amount 
of fluid milk in cartons. When you 
get it home, it’s easy to store. Ten 
quarts, to be used as needed, can 
be kept in 116 cubic inches as com- 
pared with the 900 needed to store 
ten quarts of fluid milk in the re- 
frigerator. If you take to the woods 
in winter, as we do, you can pack 
in enough milk to last all week in 
four small boxes, 8 by 3 by 7 
inches. 


4. Did you ever go out to pick 
up the milk on a cold winter morn- 
ing and find a frozen cylinder, cap 
on at a jaunty angle, sticking up 
an inch above the top of the bottle? 
Or, on a hot summer day, pour out 
the precious substance in clobbered 
chunks? It can’t happen here! 
not any more. 


5. Instant nonfat dry milk is a 
useful and compact additive to most 
recipes calling for fluid milk. If it’s 
“made with milk,” you can take a 
powder. Cheap cocoa and choco- 
late milk, standbys among the 
younger set, are easy to make with 
powder. Not only this, but the stuff 
can even be whipped into shape for 
a dessert topping — especially at- 
tractive to dieters. 


Finally, we are getting more 
than a little weary of the casual, 
impersonal manner in which our 
delivered milk is priced. Period- 
ically we receive a notice from 
our milkman advising us that 
some amorphous control board in 
Washington — or Hartford — has 
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Reconstituting problems are insignificant with modern instant 





nonfat milk. Here Mrs. Rowe mixes a batch while son Chris- 
topher, anticipating a treat, looks on. 





There is a difference in taste between reconstituted instant and 
fluid but it is a difference of no importance to Chris as he 
contemplates the milk and cookies. 


decreed that milk will go up a 
half-cent a quart for the next sev- 
eral months, after which it is 
anticipated it will go down. Price 
fixing, and the attendant removal 
of the element of competition, may 
be good for the farmer and the milk 


dealer — it must be good for some 

one. To at least one amateur con- 

sumer, as well as to an increasing 

number of friends, all trying to feed 

their families on non-stretchable 

food budgets, the solution has been 
. take a powder! 
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By HENRY JENNINGS 


Questions Asked Most Often 
By Fleet Operators 


URING the course of a year 

a large and varied assort- 

ment of questions is sent 
our way. When any question is 
considered interesting, it is put in 
one file. If the question is repeated, 
it is placed in another file. If the 
question in essentially the same 
form comes in again another time 
or more, it is placed with other 
frequent repeaters. As the year 
ends, the file containing the ques- 
tions asked most often are reviewed 
to see what is on the minds of the 
men who operate dairy fleets. 


Instead of using the questions 
simply as a guide, it seems like a 
good idea to repeat the questions 
and give brief answers. Thus, this 
article does not have any theme. 
It is simply a collection of questions 
and answers that must have general 
interest. 


The first question seems to come 
with a hope or yearning, rather 
than a straightforward request for 
information. It is: 


Do you know of a low cost for- 
eign made vehicle that would be 
suitable as a route truck? 


Answer: No sir, I do not — either 
low cost or high cost. Have fun 
with your sports cars or miniatures 
but keep them out of your business. 


Another question which has 
arisen frequently since the intro- 
duction of the new compact cars 
raises some interesting possibilities. 
The question: 


Do you believe the development 


of the compact cars will result in 
the availability of better route 
trucks? 


Answer: The Corvair, Falcon and 
Valiant engines appear to be admir- 
ably suited to route trucks used 
in high density, level areas. They 
would be cheaper to buy, operate 
and maintain. But they would have 
to be made available in flat face 
cowl model trucks with about the 
same assortment of other units that 
are now available. There is little 
possibility of reducing capacity or 
weight of drive line or structural 
units. The engine of one compact 
car — American Motors — has been 
used for some time in a very suc- 
cessful route truck. 


Truck to Man Ratio 


Among the most interesting of 
the frequently repeated questions, 
is, “What is the proper ratio of 
trucks to men on the maintenance 
payroll?” 


Answer: Unfortunately this ques- 
tion does not lend itself to a definite 
answer. There is a substantial por- 
tion of fleet work that can be 
farmed out to outside shops and 
frequently is. The charges for these 
outside services are all too often 
considered the cost of parts and 
supplies. 

But to keep from ducking the 
question entirely, we will say 10 
to 14 vehicles per man with a full 
realization that this is too wide a 
range to be a satisfactory goal. 
However, attempting to be more 
specific without an analysis of the 


fleet in question is like trying to 
enunciate foreign policy without 
knowing which Prime Minister you 
are talking to. To illustrate, let’s 
consider a few of the variables. 
Does the fleet in question: 


do its own body work or farm 
it out? 
do its own painting or farm 
it out? 


overhaul engines or use short 
blocks or farm overhauling 
out? 


starter and 
farm 


overhaul its own 
generators or 
out? 


the work 


do its own tire work or farm 
it out? 

what is the age and capacity 
of the vehicles? 


All of these factors and some 
others have a bearing on the truck 
to man ratio. 


A perennial favorite among the 
questions that come our way is, 
“How do you control drivers?” 


Answer: There are two mechan- 
ical aids — governors and recording 
devices. Both of them are good and 
are regarded as necessities in many 
well regulated fleets. 


The other means of control is 
through a supervisor or 
trainer. By driver trainer is meant 
a man who instructs drivers in 
driving habits and has the author- 
ity to see that the drivers follow 
instructions. In fleets the 
driver trainer is a sales trainer who 
knows little if any more about 
handling the truck than the drivers. 
In a good many fleets the driver 
foreman, as he is called, has sunk 


(Please Turn to Page 105) 


driver 


some 
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, You can be sure it's 

g 

i ENGINEERED to fit your requirements. 

y BUILT to outlast others in the field. 
ECONOMICAL in service and upkeep. 
PROFITABLE because Murphy bodies are 


Whether you want a retail or wholesale 


: 

t . tifi . 

. iis ically constructed for 5 cage body, Murphy engineers will design a body 

‘ strength with light weight too. They're hun- to meet your specific delivery problem 
dreds of pounds lighter than other truck yon om built for any size, make or model 


bodies of comparable strength. This means 


you get hundreds of pounds MURPHY BODY WORKS , INC. 


EXTRA PAYLOAD each daily trip. : 
310 HERRING AVE., WILSON, N. C. 


k 
PHONE 7-1146 
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Automation 


below. 


Automation is the automatic performance 
of consecutive operations or the continuous 
plant-wide flow of material. Both the prob- 
lem and the solution are suggested by the 
plant picture at left and the control panel 








—where do we go from here? 


i. EVERY milk plant 


manager in the 50 states is taking 
a very long, hard look at his opera- 
tion. Too often the self examina- 
tion reveals that the industry has 
moved faster than the business and 
drastic changes are necessary if the 
plant is to maintain a competitive 
position. 


Fixed costs are the bugaboo of 
our plants. About 85 per cent of 
the total operating costs do not 
fluctuate with the volume of milk 
handled seasonally. In the North- 
east, current average plant costs 
are about 60 cents per cwt. during 
a period of average volume but 
rise to 85 cents in low volume op- 
erations. Clearly fixed costs make 
unit costs high and must be cut if 
we are to reach efficiency. 

If we have to pick one glaring 
weakness in our plant operations, 
the use of labor immediately comes 
to mind. Salaries and wages are a 
large part of the “fixed” costs and 
are usually the point of attack 
when the costs must come down. 


By R. F. HOLLAND and J. C. WHITE 


Labor often can be more effec- 
tively scheduled to the jobs at hand 
with resulting increases in effi- 
ciency but labor can also be re- 
placed by machines. This may not 
mean that a great drop can be 
achieved in “fixed” costs, for the 
lowered labor charge is compen- 
sated at least in part by increased 
investment in equipment which in- 
creases the capital in the business, 
another “fixed” cost. 


Transitional Period 


The dairy business is in transi- 
tion. More than ever the small 
plant, the family business, the one 
or two man operation is feeling the 
squeeze of cost and price. Size 
alone is not the answer. Increased 
size without greater output per man 
will only compound the problems 
the dairy operator faces. 


It is not enough to schedule and 
utilize the labor force efficiently, 
although herein does lie much of 
the possible saving which can ac- 
crue. The plant itself must be re- 






designed to operate with fewer 
man hours. 


It is our thesis that plants being 
built today are not as efficiently 
designed as economics demand. 
Shouldn’t we look long and hard 
at the policies we still pursue? As 
we know size is important, should 
we not be building toward a 
“sized” plant, rather than building 
plants which are too large, hoping 
the business will grow into its over- 
size quarters. 


It has been our privilege to look 
at a few operations which were set 
up to handle a certain quantity of 
milk on a daily basis. We believe 
that our future plants will be de- 
signed this way. When the equip- 
ment is mated so that capacities 
and speeds are matched and sup- 
plies are scheduled to keep the 
equipment running on essentially 
a 24-hour day, at least five days a 
week, the plant can cut 10 to 15 
per cent off the cost figures of 
“conventional” plants. If a bottling 
operation is designed so that it is 
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1 the sales appeal of paper 
with NESTED Pure-Pak* 
Cartons-AT LESS COST! 





The profit making Nested Pure-Pak containers eliminate 


forming and waxing problems. 


Save on storage, freight, manpower. Only 1/7th the space 
required to store Nested Pure-Paks — 20,000 half-gallons 


in a 7 x 14 foot area. 


Pre-formed and ready to fill. Customer 
appeal with “tapered-to-fit-your-hand” 
design. 


WRITE — WIRE — 
TELEPHONE TODAY 


for complete details on the 
profit-making Nested Carton 
program: 


MLRECO CALIFORNIA, INC., LODI, CALIF. 
NORTHWEST ILRECO, INC., PORTLAND, ORE 
POTLATCH FORESTS, INC., SIKESTON, MO. 
® Ex-Cell-O Corp PAPER PACKAGE CORP., ST. PAUL, MINN. 
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3 NEW CLEANING 


2 New CHLORINATED cleaners for 
more sanitary equipment 


42 


NEW DITON 


New Type 
Cleaning Power 


The Diversey Research project that 
developed Diton was undertaken to 
meet the need for a totally new cleaner, 
with four additional features, to pro- 
duce more efficient plant and equip- 
ment clean-up. 


New DITON’s four necessary features: 
1. More powerful cleaning action. 
2. Faster, more thorough rinsing. 

3. Surfaces made more sanitary. 

4 


. New brightening action on 
stainless steel. 


Before Diton, the use of two or more 
products was needed to achieve all four. 
New Diton with stabilized hypochlo- 
rite, means greater cleaning efficiency, 
more sanitary equipment—and a real 
savings in man-hours spent for clean- 
up. Chlorine makes the difference! 


New boost in cleaning action: Diversey 
Research has developed a compatible 
combination of water softening ingre- 
dients, stabilized hypochlorite, wetting 
agents, and other essential chemicals. 
The result is a unique cleaner that is 





Cleaning and brightening stainless steel 


quickly soluble, stable, and dustless. 
A patent has been applied for. Diton 
couples powerful, fast acting cleaning 
action with far greater sanitary effect 
than is found in ordinary cleaners. 
New Diton develops longer lasting, 
harder working, penetrating cleaning 
action that digs into tough contamina- 
tion. This new-type action dissolves 
fatty and protein residues, leaving 
metal with a like-new shine. No other 
cleaner can match this new step-up in 
cleaning power. 


More Sanitary 
Equipment Means 
Increased Protection 


The presence of stabilized hypochlorite 
in Diton not only increases cleaning 
action, but also provides that neces- 
sary extra measure of protection. 


The use of Diton, for example, in a 
wash trough tends to keep wash solu- 
tion sweet and longer lasting. Diton 
makes all necessary disinfecting pro- 
cedures that follow more effective. 
Field tests show the presence of Diton 
provides available chlorine through- 
out the clean-up. This is extra assur- 
ance and insurance. 


i Two Specialized 
Meet All 


Diversey Research has developed two 
specialized DITON compounds to meet 
varying water conditions. 


DITON-A: Even under hard water con- 


ditions Diversey’s Diton-A makes a 


clear wash solution. This means better 


cleaning and spot free rinsing. In ex- 
ceptionally hard water Diton-A solu- 
tions suspends hard water precipitate, 
prevents it from clinging to equipment | 
as a dulling, bacteria-harboring film. | 
Diton-A is an exclusive formula devel- 
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NEW TRIPEL 


NEW DIVERSEY TRIPEL, is a new 
specialized heavy duty, alkaline for- 
mula for circulation cleaning devel- 
oped especially for perfect cleaning 
of plate or tubular pasteurizers and 
other high temperature processing 
equipment. Especially effective against 
burned-on deposits, Tripel is also low 
in price! Tripel’s penetration power 
really digs into the toughest burn-on 
leaving surfaces cleaner, brighter. 
Tripel is formulated to do a specific 
job better than other circulation clean- 
ers or substitute products. 


DITON Compounds =| 
Water Conditions | 


oped especially to do a better cleanin 
job under unusual water or contami- 
nation conditions. 


DITON-B: For normal water conditions 
Diton-B has no equal. Clear solutions, 
greater cleaning power, and fast, thor- 
ough rinsing are the performance 
standards you can expect and get. 

By matching Diton equipment cleaner 
to your water conditions, you will be 
assured of maximum cleaning results. 
Ask your Diversey D-Man for details. 
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TRIPEL does these two jobs better 


1. Short time circulation cleaning— 
Tripel’s strong alkaline, deeper pen- 
etrating action never fails to re- 
move tough deposits. 


2. CIP cleaning for both hot and cold 
processing lines. Diversey Tripel 
has new power that makes cleaning 
hot processing equipment and lines 
routine! 


it’s New 
It’s Better 


DIVERSEY TRIPEL DELIVERS 
POTENT CLEANING POWER PLUS 


© New TRIPEL—digs deep and fast into 


burn-on and residues. 


© Controlled Foaming TRIPEL—gives 
maximum foam control so 
that lines are really 
cleaned—not just frothed 
over with foam. 


@ Easy-To-Use TRIPEL—is non-dusting, 
non-caking. 


— more 
Diversey 
firsts 


© Hardworking TRIPEL—has reserve al- 
kalinity to take care of 
stubborn fatty deposits. 


© Economical TRIPEL—is completely sol- 
uble. You get full cleaning 
power from every ounce, 


e Water Softening TRIPEL—conditions 
the water so that its new 
cleaning powers are even 
more effective. 


A 60-Day Test 


These three new, specialized cleaning 
formulas from Diversey Research— 
DITON-A and DITON-B, and TRIPEL 
—are available in 125 and 350 lb. 
drums. Your Diversey D-Man will be 
happy to explain their use in detail 
and to furnish prices. 


A 60-day trial of the new cleaners will 
give on-the-job proof that Diversey 
sanitation products will do all that is 
claimed for them. If you would like 
detailed sales literature write: THE 
DIVERSEY CORPORATION, 1820 
West Roscoe Street, Chicago, Illinois. 
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MILK CASES 





GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





ERIE MODEL E 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 

BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 








all paper then things can be more 
automatic and less space and labor 
need be allotted for returned items. 
Indeed, why returns? Other indus- 
tries have rid themselves of this 
needless millstone. There is an 
abundance of evidence that today’s 
dairy products when merchandised 
intelligently need never age beyond 
a fraction of their shelf life. 


Tomorrow’s Methods 


We envision a plant designed 
and scheduled to produce a hunded 
thousand units or 500,000 units 
per unit of time with no returns 
and with much more complete 
automation. How many men _ to 
handle 100,000 units? Today 20 to 
40 men are needed but we will 
soon handle this with two or three 
men. Or to put it another way, 
with tomorrow's methods, a three 
man plant will not bottle 5,000 
quarts of milk but will handle 
50,000 to 100,000 quarts. 


But we must be mechanized. 
There will be no time to lift, or 
sort, or move, or decide. Jobs must 
do themselves in sequence from 
intake to loading out and even the 
inventory and bookkeeping will be 
automatic. Men can only shoot the 
trouble and stand by to prevent 
Frankenstein accidents from com- 
pounding the problems. 


Of such stuff are all dreams 
made. We stand on the edge of 
this revolution now. Bits of the 
machinery are available. When all 
of it becomes available, we will 
still need to fit it together into 
cohesive, efficient units and we will 
be woefully short of the men to 
run it. Today we can see a film put 
out by our cousins the bakers show- 
ing a two man plant baking 
100,000 loaves of bread in a single 
shift. With floor conveyors and 
stackers and other automaters we 
can also raise production. 


It all depends on mechanization 
or, perhaps better, automating. 
Automation is coming to mean to 
us in the dairy field, fundamentally 
the automatic performance of con- 
secutive operations, especially in 
the cleaning of our pipelines and 
equipment. But the word is bigger 
than this application. If it isn’t we 
need a bigger word to apply to the 
continuous, plant-wide, material 
flow problems we face. 


In the next few articles we will 


try to touch on some of the aspects 
of automation which are becoming 
important. 


We have been growing toward 
automation for as long as we have 
been improving machines. The de- 
velopment of the rotary bottler was 
a great step forward and other con- 
tinuous processes such as HTST 
systems are vital to automation. 
But development of our plants was 
long hindered by batch methods 


which are only now open to change. 


Casing and uncasing of packages 
was a serious bottleneck. By nature 
most of the containers for dairy 
products are not mechanically 
strong. They cannot be rolled or 
slid or punched into position but 
rather must be handled gently by 
motions simulating the human 
touch. But we have come a long 
way from hand casing to today’s 
casers just as we have progressed 
in other fields of automation. The 
stacking and unstacking of cases 
was hard to solve because a caser 
costs too much to equip each pack- 
aging machine and one caser must 
be used for several items. How 
then to insure the same items in 
one stack? Several ingenious an- 
swers have been proposed which 
we will discuss in detail in a future 
article. The development of long, 
narrow load out rooms has made 
this operation more automatic but 
there is much room for improve- 
ment in this area. 


Record Keeping 

Perhaps the greatest need is for 
automation in record keeping. With 
automatic printing meters and pos- 
sibilities for punch tape records 
from receipts and disbursements of 
milk both intra and interplant, the 
automatic record keeping already 
applied to retail records can be 
applied to fat and total product 
accounting during processing. It 
will soon be possible to determine 
the balance in a plant at any time 
by consulting the continuous record 
keeping equipment located in the 
control office. 

All this means money invested. 
Operators complain today that the 
investment per package produced 
is too high. We can only say that 
as labor costs go up, so will invest- 
ment costs. To quote John Paul 
Jones, “We have not yet begun to 


fight.” 
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An Anniversary...and a Promise 


For 75 years this company has been building boilers. 

We are grateful for the skills and sense of responsibility of our 
engineers and craftsmen, working in the solid tradition of one of 
America’s first metalworking centers. They have met the 
needs of industry through the years, and developed O&S products 
to a high degree of reliability and performance. 

We don’t feel old. We feel younger and more capable than ever, 
and we make this promise to our friends and customers: We will 
never rest in our efforts to produce the finest, most advanced 


boilers and fuel burning systems that it is possible to build. 





President 


ORR &€ SEMBOWER, INC. 


900 Morgantown Road, Reading, Pa. *« Since 1885 


Powerman 02S 


PACKAGED BOILERS FUEL BURNING SYSTEMS 
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The Competitive Position of 


Home Delivery 


HE FUTURE of home de- 


livery is uncertain, unless steps are 
taken to slow down or reverse the 
trend toward cash and carry buying 
of milk at stores. This is the pre- 
diction resulting from a Milk Dis- 
tribution Study made by Eastern 
Market Research Service, Inc., un- 
der the direction of Dr. Leland 
Spencer and Dr. Max Brunk of 
Cornell University for the Amer- 
ican Dairy Association. The study 
points out that as cash and carry 
buying gains popularity, it becomes 
increasingly difficult to improve or 
maintain efficiency on home deliv- 
ery routes. 


According to the report, the 
seriousness of the problem has 
been obscured by over-all market 


SHIFTS IN RELATIVE IMPORTANCE 
OF HOME DELIVERY 


growth. Home delivery has been 
losing its competitive position in 
relation to milk bought through 
other outlets. Among the 16 mar- 
kets covered by the preliminary 
study, the proportion of milk de- 
livered for home consumption on 
retail routes ranged from 55 to 76 
per cent. 


Milk Consumption 

Milk consumption is adversely 
affected by the decline of home 
delivery. Families supplied exclu- 
sively by stores use less milk than 
those supplied by home delivery. 
Families supplied by both retail 
routes and stores are the largest per 
capita users of milk. Drs. Spencer 
and Brunk conclude that a well- 
developed dual distribution sys- 


PER CENT OF HOME CONSUMED MILK 


1954 
READING 
1959 
1954 
BRIOGEPORT 
1959 
1954 
WILMINGTON 
1959 
1954 
ROCHESTER 
1959 


Over the past five years the relative im- 
portance of home delivery decreased in all 
four markets except Reading. Quartage of 
home delivery milk has remained nearly 
constant, however, owing to the increase 


in total volume sold. 











PREFER TO BUY 
AS NEEDED 


CHEAPER PRICE 


72 
ELIM'NATE MILK 
“ BILL 
- DELIVERY NOT 
EARLY ENOUGH 
57 
DIDN'T LIKE 
SERVICE 
65 
62 OTHER 


REASONS 
HOME 


tem is needed to maximize milk 
consumption. 


The difference in price between 
home delivery and stores is the 
major factor motivating consumers 
to shift to stores. If home delivery 
is to remain in a strong competi- 
tive position, the cost of this type 
of service must be kept at a mini- 
mum. The canvassers found other 
reasons besides price for the switch 
from home to store buying; people 
prefer to buy milk as it is needed; 
the milk bill is eliminated; the de- 
livery is not early enough; service 
is unsatisfactory; and others. 

Faulty distribution practices 
have contributed to the decline of 
home delivery of milk, although 
rising labor costs and supermar- 


FOR CHANGING FROM 
DELIVERY TO STORE 


PER CENT OF FAMILIES 














w 


ei 


Of the families who had changed from 
home delivery to store, about one-third 
said they changed because they preferred 
to buy milk as needed. About the same 
proportion switched because of the cheaper 


price of milk in the store. 
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boxed in by 
meager margins? 


DON’T DESPAITR... 


[@feolahe-lisl-la-medi 


Fosta Tuf-Flex 





If your sales and profits on ice cream or cottage 
cheese are boxed-in, here’s how to break them 
loose. The Neatway Plan can double your business 
... double your profits. It has for many. 


The beauty of the Neatway Plan is distinctively 
modern, transparent-plastic packaging. This lets 
scurrying shoppers see at a glance the goodness of 
your product. In competitively crowded show- 
cases, crisp, clean Neatway containers stand out 
sharply . . . stand out for quality and good taste. 


Which means you can swing the bulk of your 
volume to more profitable brand-name lines. Con- 
sumers consistently — persistently too—buy more 
. . . happily pay more for dairy products beauti- 
fully packaged in Neatway containers. 


Neatway packaging also builds repeat sales. It 
seals in flavor and freshness from factory to table. 
And housewives want these re-usable containers 
for their kitchen. 


Don’t tolerate the status quo. Write to Neatway. 
Let us prove that Neatway Containers will make 
your sales and profits grow. 


NEATWAY—The RIGHT WAY To Build Profits 






NEATWAY PRODUCTS, INC. 


Dept. AM-1, 2845 Harriet Avenue, Minneapolis, Minn. 


I would like complete information on the Neatway 
Plan for improving sales and profits. 


NAME 
COMPANY 
Neatway Containers are made of durable Fosta Tuf-Flex, a a 
product of Foster Grant Company, Inc., Leominster, Mass. STREET 


City AND STATE 
Write No. 47 on Reader Service Card 
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ket merchandising are contributing 
causes to this unfavorable trend. 


Quantity discounts offer one of 
the best means of holding the 
larger and more desirable custom- 
ers on retail routes. Such discounts 
are justified by the lower unit serv- 
ice costs. In only six of the 16 
markets covered by the general sur- 
vey were any significant quantity 
discounts offered. The dealers using 
quantity discount plans strongly 
favored this practice, but reported 
that the plans they were using 
could be improved. Dealers needed 
assistance in developing effective 
pricing plans for home delivery. 

Lack of good team work between 
dealers and route employees is a 
severe handicap to home delivery. 
Quite generally both drivers and 
dealers regard the driver's job as 


at regular monthly meetings. One 
of the problems of driver training 
is that union contracts in many in- 
stances limit driver meetings to one 
a month. 


Some dairies have offered their 
drivers training on a voluntary basis 
or have encouraged them to par- 
ticipate in special sales training 
courses at schools and colleges. 
Very satisfactory results were re- 
ported from these programs. 


One of the great obstacles in 
sales training is the large number 
of smaller dairies with only a few 
drivers. These dealers cannot afford 
to offer adequate programs and are 
reluctant to send their drivers and 
supervisors to sessions with those 
from other dairies. 


By-Product Sales 


by drivers and more effective pro- 
motion by dealers. 


Larger dealers do a considerable 
amount of radio, television and 
newspaper advertising. Both large 
and small dealers do some product 
promotion through hand-out ma- 
terials and direct-mail circulars. 


Few dealers, however, make use 
of promotional material from organ- 
izations such as the Milk Industry 
Foundation, American Dairy Asso- 
ciation and National Dairy Council. 
Small dealers can be helped with 
a well-planned advertising and pro- 
motional service made available at 
reasonable cost by an_ outside 
agency. 

One of the important reasons 
given by families for shifting their 
patronage from home delivery to 






























a delivery function rather than a With only about one-third of the stores was the dislike of milk bills. 
selling and delivery function. This ome delivery customers reporting Dissatisfaction with milk bills in- 
is due in part to the negative atti- the purchase of by-products from creased with the size of the bill 
tude of unions and in part to the — the milkman, the ‘opportunity Sor which is affected by the frequency 
dealers. expanding by-product sales ig milk of collection: the fewer the collec- 
Incentive pay plans for drivers _ routes appears to be great. Driver tions, the larger the sum to be paid. 
were in existence in only six of the emphasis is almost entirely upon The fact that a high proportion 
markets of the 16 in the study. The _ the delivery aspect of the job and of home delivery customers pay Q. | 
most common type of incentive was comparatively little is being done only once a month encouraged ‘ 
a commission on sales and collec- ek aie due: anions as tis then. more families to shift to stores. ] 
tions. Some dealers offered rewards crease the sales of milk and by- The authors conclude that the A. | 
for new customers and some gave _ products. This failure is due both findings of the study will not by , 
prizes for the winners of sales con- to a lack of adequate incentives themselves bring about a reversal 
tests, but in general the incentives and to lack of proper training. in recent trends in milk distribu- Q. 
were inadequate. Another reason that two-thirds tion. They believe that the findings A, | 
Few dealers provide sales train- ak Comes coceinn Gites te Ont serve to identify those practices : 
ing for their drivers. Driver sales- buy by-products is that they are which offer ways in which home 
manship is important to the priced too high. This suggests that delivery can be strengthened and 
success of home delivery. The a careful review of pricing policies placed in a stronger competitive Q.. 
training that is offered is limited Pt position. Further refinement and ‘ 
in scope and confined to the larger ies study of those selected practices rr. 
dairies. In most instances the train- The conductors of the study con- will help guide industry efforts in : 
ing is handled by the route super- clude that increased sales of by- maintaining a dual distribution sys- 
visor and is presented to drivers products depend on greater effort tem for milk. i 
AUTOMATIC WATER-SAVER He Q. 
7427 SPRAY NOZZLE Bee 
The Strahman Spray Nozzle does a better job with the least | | 
amount of water. This precision made nozzle enables the | 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight — , 
pressure on the lever, and a strong straight stream may be had Q.: 


by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 


A, 


released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING AND LOCATING BODY LEAKS 
RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 
When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 
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Just how good is the new 








HEIL rectangular farm 
pick-up tank? 


So good we don’t know where 
to begin... but here’s a try. 








What reception has this new tank had 
since Heil introduced it at the 1958 
Dairy Show ? 


- Heil sold 22 right at the Show. Since 


then, it has enjoyed the greatest popu- 
larity of any tank Heil has ever built. 


. Why? 


. It’s so superior it practically obsoletes 


any other tank. It’s lighter, stronger 
and safer than any farm pick-up tank 
ever built. 


. Lighter? Lighter than what? 
. It’s 10% lighter than Heil’s previous 


plastic models and 20% lighter than 
conventional steel tanks. Translating 
this weight-saving into dollars, it 
amounts to approximately $850 added 
revenue to the hauler every year. 


. And safer ? 


The lower center of gravity improves 
roadability, reduces likelihood of 
tipping on rough roads. 84 sq. ft. of 
flat surface makes it safer when 
entering tank or positioning cleaning 
equipment. 


Stronger, too? 

Heil has built well over 500 plastic 
tanks and all evidence supports this 
fact. They are much more resistant to 
accident damage. Heil tanks have 
been completely turned over with a 
minimum loss of milk. Drivers’ lives 
have been saved because the plastic 
tank has kept truck cabs from being 
crushed. These tanks are so much 
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safer and stronger that we expect 
insurance companies to offer a lower 
premium rate on accident policies. 


Q. How long will these tanks last? 


A. We don’t know because we’ve never 


had one wear out yet and we’ve been 
building plastic tanks since 1953. 


Q. How about maintenance ? 
A. Figure it out for yourself—they can’t 


rust, rot or corrode, and the color is 
molded right in. You don’t even have 
to paint it unless you want to... and 
cleaning detergents have absolutely no 
effect on it. 


Q. Does the square design affect surging ? 
A. Yes—it reduces it, and without using 


any baffles. The milk hits the vertical 
sides and drops, greatly reducing 
side sway. 


Q. How come we've never had square 


tanks before? 


A. We’ve never had a solid integral wall 


section before. To achieve comparable 
strength in a steel tank, you would 
add so many structural reinforcements 
that the added weight would make 
it uneconomical. 


Q. 


A, 





Is the Heil plastic construction a veneer- 
ing process or an overlaying of plastic 
on the stainless liner? 

Neither. It’s integrally molded in one 
piece like a casting. Plastic, multiple 
layers of Fiberglas cloth, stainless 
liner and insulation form a single, 
solidly bonded structure. 


- How can the insulation be more effec- 


tive if the same insulating material is 
used ? 


. Remember, plastic itself is an insula- 


tor, too. But more important, all 
moisture and vapor are sealed out— 
there are no metal-to-metal contacts 
to conduct heat. 


How about compliance with 3A Sanitary 
Standards? 


A. 100% ... and the large 2-in. radius 
corners and V-bottom makes this 
tank drain faster, clean easier. 

Q. What capacities are available ? 

A. From 1800 to 3000 gals. 

Q. Now for the $64,000 question: How 


a 


> 


much more do they cost? 


. Not a penny more! They’re priced 


the same as conventional steel. 


Sounds like a terrific deal ? 
. Heil has built more dairy tanks than 
anyone and introduced more new 


advancements, but we think this is 
the greatest tank value we’ve ever 
built—there’s simply nothing on the 
market to compare with it. 


Call your Heil representative today. 


THe HEIL co. 


MILWAUKEE 


w 


ISCONSIN 


Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; Cleveland, O.; Modesto, Calif. 
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COMING EVENTS 





Arizona Dairy Industry — Ninth annual conference 


will be held at the University of Arizona Janu- 
ary 13-14. For information: Prof. J. W. Stull, 
College of Agriculture, University of Arizona, 
Tucson. 


Texas Dairy Manufacturers’ Conference — Will be 


held January 18-19 at Memorial Student Center, 
College Station. For information: Prof. A. V. 
Moore, Dept. of Dairy Science, Texas A. & M. 


Wisconsin Dairy Manufacturers’ & Dairy Plant 
Fieldmen’s Conference— Plant operators meet 
Jan. 27-28, fieldmen Jan. 28-29, at University of 
Wisconsin. For information: H. C. Jackson, 
Department of Dairy and Food Industries, 
Madison 6, Wisconsin. 


Nebraska Dairy Industries Association — Joint an- 
nual convention with Nebraska Cooperative 
Creameries will be held Feb. 9-10 at the Castle 
Hotel, Omaha. For information: Arell J. Wasson, 
1002 S. 24th St., Omaha 8. 


Oregon Dairy Industries—Will meet February 9-11, 
Withycombe Hall, Oregon State College, Cor- 


College, College Station. vallis, Ore. For information: J. O. Young, 


—e F a ™ Withycombe Hall, Corvallis, Ore. 
Virginia Dairy Products Association—Will meet Jan ee ’ . 


uary 18, 19 in 45th Annual Convention, Hotel 





Mississippi Dairy Products Association—Will meet 


Roanoke, Lynchburg, Va. For information: February 10-12 at Buena Vista, Biloxi, Miss. 
C. L. Fleshman, P. O. Box 197, Lynchburg, Va. For information: F. H. Herzer, Mississippi State 
College. 
National Dairy Council—Will hold annual meeting Reigns ' ‘4 Af 
Jan. 25-27 at LaSalle Hotel, Chicago. For infor- Dairy Products Improvement Institute, Inc.—Will 
mation: Milton Hult, 111 North Canal St., Chi- meet February 18 at Hotel Governor Clinton, 








cago, II. New York, N. Y. For information : A. C. Dahl- 
berg, 302 E. State Street, Ithaca, N. Y. 
North Carolina Dairy Products Association—W ill eee — 
hold its 26th annual convention January 27-29 at a j 
Carolina Hotel, Pinehurst, N. C. For information: SHORT COURSES 
John E. Johnson, 224 Phillips Building, Raleigh, 
nN. €. , , . 
Pennsylvania State University: 
Alabama Dairy Products Association—W ill meet Jan- Testing Milk, Cream and Dairy Products — Jan. 


uary 28-30 at the Buena Vista, Biloxi, Miss. For 
information: C. H. Springer, 1207-08 First Na 
tional Bank Building, Montgomery, Ala. 


11-16. 

Ice Cream for Plant Personnel — Jan. 18-29. 
Market Milk and Milk Supervision — Feb. 1-13. 
Bulk Milk Tank Weighers and Samplers — April 
Ohio Dairy Products Association — Annual conven 25-29. 
tion will be held January 25-27 at Deshler Hil 
ton Hotel, Columbus. For information: Fred 
Greiner, 5 E. Long St., Columbus. 


For information: Director of Short Courses, Col- 
lege of Agriculture, Pennsylvania State Univer 
sity, University Park, Pa. 








MAKE YOUR OWN ICE 
Using the KENT-MOHR Chip Ice Maker 


* New Improved Machines: New Type Surge 
Drums - New Oil Reclaiming System 
Continuous Oil Removal - * Simplicity of 
Maintenance: Only moving part of machine 
is center shaft harvesting ice. * Continu- 
ous Ice Production and Harvest during 
machine operation gives maximum operating 
efficiency. * Distributors located in major 
cities throughout the United States. 

* Individual Units in Sizes 2 to 30 tons 
per day. 





KENT DIVISION - 


3200 E. 96th St. 


JOHN 


Phone: SO 8-0650 


MOHR & SONS 


Chicago 17, Ill. P 
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If you sell 6 at the store, 
you can sell 10 at the door* 


Crowded refrigerators may be cutting into your milk sales. Cus- 
tomers just don’t want to go out and buy additional milk. The 
only solution is to get more into the refrigerator in the first place. 
The only way to do that is to educate your customers on the 
unique advantages of Dacro caps. Full Dacro-capped bottles can 
be stored on their sides, with no messy drip—making use of 
shallow shelves. You’ll sell more milk and please your customers. 
We'll be glad to send you more information on Dacro caps. 


*The average family uses 10 qts. a 
week if milk is delivered—but gets 

by on 6 ats. if they have to buy milk 
at the store. 





for cans ¢ crowns ¢ closures ¢ machinery 


CROWN CORK & SEAL COMPANY INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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COMMON, CONTRACT OR 
PRIVATE CARRIER 


Injunction was asked by the 
Colorado Milk Transport, Inc. 
against Safeway Stores in an 
action decided by the United 
States Court of Appeals. In the 
purchase of milk which it trans- 
ports to its processing plant in 
Denver, Safeway inaugurated a 
system under which producers 
installed refrigerated stainless 
steel tanks. In these tanks milk 
was stored for collection by 
Safeway, subject to the approval 
of that company. 


Before it was accepted the 
milk was tested, then pumped 
into bulk trucks and transported 
to Denver. In this system, it 
was contended by the Colorado 
Milk Transport, the store was 
acting as a common carrier with- 
out a certificate of convenience 
and necessity or an authorizing 
certificate as a contract or pri- 
vate carrier. 

Under the laws of that state 
it is necessary for a common 
carrier, before engaging in such 
operations, to secure a certificate 
of convenience and necessity and 
private or contract carriers must 
first obtain authorizing certifi- 
cates. 


In its action the Colorado 
Milk Transport insisted that 
these milk purchases were made, 
not at the dairy farms but at 
the Denver plant and that the 
installation of these tanks con- 
stituted “a scheme and subter- 
fuge to cloak the same opera- 
tions and evade the effect of the 
applicable Colorado regulatory 
statutes.” 


“The record is clear,” said the 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


Federal court absolving Safe- 
way from this charge that it had 
violated the state transportation 
statutes, and holding the com- 
pany neither common, private 
or contract carrier, “that this 
company from time to time 
sought to ascertain as nearly as 
possible the actual charge to it 
of operating its trucks on the 
highways in the transportation 
of the milk it bought at the 
producing stations. The fact 
that it used the Denver f.o.b. 
price as a base price it paid 
the producers does not make it 
an f.o.b. Denver transaction.” 


Colorado Milk Transport, Inc. v. 
Safeway Stores, 269 Fed. 2d 755, 
Colo., August 5, 1959. 


ROUTINE INSPECTION AREA 
AT ISSUE 


The City of Lawton, Okla- 
homa, adopted an ordinance 
that, “Milk and milk products 
from points beyond the limits 
of routine inspection of the 
Municipality of Lawton, Okla- 
homa, may not be sold in the 
Municipality of Lawton, Okla- 
homa, or its police jurisdiction, 
unless produced and/or pasteur- 
ized under provisions which are 
equivalent to the requirements 
of this ordinance and which are 
enforced with equal effective- 
ness, as determined by a milk 
sanitation area.” 

When the owner of a milk 
processing plant at Wichita 
Falls, in Texas, applied for a 
permit to sell his milk in Law- 
ton, he was refused on the 


ground that he had not met the 


requirements of this ordinance. 
He then applied to the court 
for an injunction that would 
prohibit the enforcement of the 
ordinance. 

Under this ordinance, tuber- 
culin tests were required of all 
herds; also, milk must be cooled 
to at least 50 degrees F within 
thirty minutes after milking. 
This dairy operator contended 
these provisions were unreason- 
able and arbitrary, that since 
the Wichita Falls ordinance 
neither required flash cooling of 
milk nor annual tuberculin tests 
for dairy herds, he could not 
comply without actually proc- 
essing his milk within the geo- 
graphical limits of Lawton in- 
spection, which he maintained 
was an unlawful restriction. 


In setting aside the injunction 
granted at his instance by the 
lower court, the Federal appel- 
late court said, “It is a familiar 
rule in considering legislation 
which is fairly susceptible of 
different constructions, that the 
practical construction given it by 
those charged with its enforce- 
ment, is entitled to great re- 
spect. 

“While the interpretation and 
application of the ordinance by 
the city health officer is not 
necessarily controlling, it ap- 
pears that the substance of the 
Lawton ordinance requires only 
that all milk sold in Lawton be 
produced so as to comply with 
the ordinary standards. The 
ordinance cannot be set aside 
because compliance may be 
burdensome.” 


City of Lawton v. Chapman, 257 
Fed. 2d 601, Oklahoma, July 28, 1958. 
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Nothing 
stands 
the 

test 

of time 
better 


than 


GLASS 


Libeily Yass (ompany 
SAPULPA, OKLAHOMA 


— Over 40 Years Serving the Dairy Industry 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Trouble with 
HTST — 


Customers 
complain of 
short shelf life 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — Our dairy plant 
operates four times a week, proc- 
essing our own milk with a stand- 
ard flash pasteurizer, averaging 
2,400 gallons a run. Since we 
started operations in 1956 in this 
plant, we have never been free of 
trouble. Before 1956 we used vat 
pasteurization and our milk held 
about 20 days. Now it holds about 
10 days and we get many com- 
plaints that some bottles, here and 
there, would hold only two or three 
days. We have first cleaned the 
plant thoroughly; after that we 
checked our raw product and 
found that it held for about 12 
days. After that we have taken 
all the plates of the pasteurizer 
and kept them overnight in a 
chlorine solution of 180 degrees 
temperature. All the other equip- 
ment in the plant we gave the 
same treatment and we are still 
doing this three times a week. We 
have also changed the place of our 
homogenizer in the process; we 
used to run the raw product into 
the regeneration section, it came 
out at 128 to 130 degrees into the 
homogenizer, from there into the 
heating section. We are now run- 
ning it through regeneration and 
heating into the homogenizer. 
Our pasteurizing temperature is 
165° F., our holding 22 seconds. 
The holding is plenty long for 400 
gallons per hour. Our milk is clari- 
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fied on the raw side. We also tried 
vat pasteurization as follows: while 
we ran all the milk through the 
flash pasteurizer, we took 50 gal- 
lons raw milk from the same sup- 
ply and pasteurized it in a 50- 
gallon vat and ran it through the 
rest of the equipment, cooled it 
over an aerator and did not touch 
the HTST. This milk was run right 
after the other milk went through 
the HTST. All this turned out the 
same results; namely, milk that 
stands up about ten days under 
40 degrees refrigeration and still 
complaints about trouble spots. 


With the vat pasteurization, as 
well as with the flash pasteuriza- 
tion, one thing stood out. If we 
took the samples out of the hold- 
ing tube before cooling and out of 
the vat before cooling and put 
them away hot, they lasted about 
three days longer than the same 
milk that was cooled immediately. 


If you could gather any conclu- 
sion from this somewhat multiple 
and comfortless information, we 
would sure like to hear from you 
at a time just as soon as you could 
write us. 

P. J., California 


ANSWER — With regard to your 
problem with short shelf life for 
bottled milk, it is assumed _ that 
the raw milk is received in good 
condition and that it contains an 
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Dear Mr. Girton: 


I don't know too much about other people's bottle washing 
problems, but from what I hear, bottle breakage and shut-downs 
are fairly common. Guess I've got good reason to be pleased 
because in the three years I've been using a Girton Bottle 
Washer, broken bottles, shut-downs and even rejects have occurred 
only rarely - and through no fault of the washer, 


Another feature that my men have commented on is the ease 
of cleaning the headers. In our old machine these headers had 
to be removed for cleaning. In my Girton Washer, a man can 

} easily reach all of the headers, run a brush through them and- 
that's all there is to it. 


These advantages, plus complete cleaning satisfaction have 
convinced me that Girton has one of the best, if not the best, 


bottle washers on the market, 
Cordially, 


EE ——— 
| NRL ON See he ti 
There are over 700 other Girton Soaker Bottle 
Washers operating just as successfully in 37 
} states and many foreign countries. Check up on For literature, Write to: 
this proven machine for your plant...now with 
increased capacities, patented pockets and a 
20% savings in floor space. 
RRS. 7 é - 


IRTON/ *\ ANUFACTURING { OMPANY 





Ree eras aS MILLVILLE, PA. 
coer Riese Ciesla ee SO Et tid| ic hitiee 
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HOMEMADE HOLDING TANK 


A manufacturing plant in Ohio used 
this ingenious solution as an answer 
to its need for additional holding ca- 
pacity. The tank shown here was a 
glass lined tank that had been used 
in a brewery. It was a perfectly good 
tank for manufacturing milk except 
it lacked insulation. The dairy put on 
its own insulation, covered it with an 
exterior shell and had a tank that 
would do the rough holding job that 
was desired. 





average of less than 100,000 bac- 
teria per ml.; that it is held cold 
before pasteurization; and that the 
equipment is cleaned well and san- 
itized daily. If this is so, the pas- 
teurization procedure may be at 
fault, and this includes proper cool- 
ing as the milk leaves the HTST 
system, as well as the cooling tem- 
perature. It would hardly seem to 
be this, however, in your case, but 
it would be well for you _ to 
check it. , 

Pasteurization temperature of 
165° F. for 22 seconds is more 
than sufficient — 161° F. for 16 sec- 
onds is considered adequate. Many 
users of HTST are employing 
178° F. for 15 seconds, claiming 
advantages therefrom. Perhaps this 
is a better standard, although 22 
seconds at 165° F. would be equiv- 
alent to 178° F. for 15 seconds 
approximately. The longer heating 
might affect adversely the flavor of 
the milk. , 


The question arises as to wheth- 
er the milk is actually held at 
165° F. for 22 seconds. This is a 
vital point which should be 
checked by your local or state in- 
spector, or a competent representa- 
tive of the pasteurizer’s manufac- 
turer. Why not write to the home 
office of the company from which 
the equipment was purchased? 
There is the chance that their tech- 
nical authority on HTST may be, 
or shortly will be, in your city and 


will test the machine for holding 
time and proper engineering. 


Speed and turbulence of flow 
are important in prevention of burn 
on. Time of holding may be ascer- 
tained by introducing a dye, such 
as fluorescein, in the product at the 
start of the heating tube and tim- 
ing the period required for it to 
flow through. Another method 
used is to add salt at the start 
through the tube and check the 
time required for it to flow the 
length of the heating tube by 
means of a galvanometer, the salt 
acting as a conductor for electric 
current. 


Prompt Cooling 


The promptness of cooling after 
pasteurization and the degree to 
which the milk is cooled are im- 
portant and are part of the pasteur- 
ization process. Cool the product 
promptly to 38 to 40° F., or lower. 


Clarification and homogenization 
cause an apparent increase in bac- 
terial count, because colonies con- 
taining hundreds of bacteria are 
broken up. These individual bac- 
teria form new colonies on the 
Petri plate — thus the apparent in- 
crease. It is believed that this also 
increases their activity. Clarify the 
raw milk and then pasteurize. 
Homogenize either between the 
generator and heater after pasteur- 
ization. It makes little difference 
which. 


American 


The next to last paragraph of 
your letter gives a clue to what 
your trouble may be. If the milk 
bottled hot keeps better than that 
cooled and bottled, it indicates 
post pasteurization contamination. 
There may be contamination of the 
lines from cooler to bottler, con- 
tamination of the rubbers on the 
filling tubes of the bottler, con- 
taminated bottles, coli infection in 
the plant, etc. Careless handling of 
the bottles such as hands or fingers 
in the bottles, dirty stirring rods, 
bottles that have stood long before 
being filled are matters to be cor- 
rected. Milk bottled hot would 
tend to sterilize the inside of the 
bottle, but it is a practice not to 
be recommended. A _ bacterial 
check of the milk as it leaves the 
heater tube and another of the milk 
freshly bottled will show whether 
this is the trouble source. 


Lastly, if the complaints are 
sporadic, many may be due to the 
manner in which the customer 
treats the milk after delivery to the 
home, such as letting it stand on 
the doorstep in the sun, or in a 
warm room for a period before 
placing it in a refrigerator. Of 
course, the milk bottles should be 
iced for delivery by the plant dur- 
ing the hot summer months. These 
suggestions, it is hoped, may help 
you, for you apparently have excel- 
lent equipment with which to 
work. 
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hi and low temp quick action and hold-over 








CODES, COMPETITION CALL FOR MORE 
EFFICIENT TRUCK REFRIGERATION 


TREND IS TO BETTER PROTECTION 


Codes for proper temperature main- 
tenance on trucks hauling frozen 
foods and other perishables are ob- 
viously to become a more and more 
important factor in marketing. 
Where no codes exist, competition 
for product quality already demands 
safe temperature maintenance from 
processor to retailer. Most refrig- 
erated truck operators are in agree- 
ment that this trend will continue. 


NEED FOR CAREFUL APPRAISAL 


There is little doubt that the required 
temperature control can be achieved. 
Of more concern is the need for eco- 
nomically practical refrigeration. It 
is no longer good business to install 
refrigeration that almost does the 
job. A careful appraisal of equip- 
ment nowin use must be made. Equip- 
ment that doesn’t measure up must 
be replaced with adequate refrigera- 
tion and this must be done on an 
economically sound basis. 


EQUIPMENT MUST FIT TRUCK, SERVICE 


In order to get adequate refrigeration 
at reasonable cost, equipment must 
be designed to fit as nearly as possi- 
ble the specific requirements for each 
application. Both initial and operat- 
ing costs can be held to a minimum 
through proper choice of equipment. 
Only KOLD-HOLD offers a wide 
enough line of components to actu- 
ally engineer truck refrigeration sys- 
tems to the service needs. Standard 
KOLD-HOLD drives, high-sides and 
low-sides can be combined to pro- 
duce the right system for the truck 
and service. 


MANY COMBINATIONS OF STANDARD 
COMPONENTS POSSIBLE 


The systems shown here are just a 
few of many possible combinations 
of standard components to produce 
refrigeration systems tailored to the 
need. Choice of mechanical drive or 
hydraulic drive, condensing units in 
Write No. 57 on Reader Service Card 
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several sizes for over the road or 
“stand-by” use and low-sides includ- 
ing a variety of blowers and “hold- 
over” plates makes it possible to en- 
gineer systems to the job while re- 
taining the cost advantages of stand- 
ard components. 








CONDENSING UNIT 


Kold-Hold Mark Condensing 
Unit With Super “50” Blower 


Above is one of the many possible 
combinations of standard KOLD- 
HOLD components. This system is 
powered by the truck engine. Power 
is transmitted through the flexible 
drive and a cushioning electric clutch 
from the truck engine crankshaft to 
the condensing unit. The low-side is 
a SUPER “50” BLOWER designed 
for 0° to 60° temperature mainte- 
nance in truck bodies up to 18’ long. 
This combination produces excep- 
tional cooling power for fast tem- 
perature recovery after door open- 
ings, mechanical simplicity and easy 
maintenance. 





SUPER BLOWER 


_ 
i. ' 





j 
CONDENSING UNIT 


Kold-Hold Crown Condensing 
Unit With Super “35” Blower 


In the CROWN systems, the mechani- 
cal drive is replaced with a hydraulic 









drive. Power is taken off a truck en- 
gine crankshaft pulley. This drives a 
constant volume hydraulic pump 
which powers a hydraulic motor in 
the condensing unit. Refrigeration 
is delivered at a constant rate regard- 
less of the truck engine speed. The 
SUPER “35” blower is designed for 
temperatures from 35° to 60° in 
bodies up to 14’. 


Other standard items in the KOLD- 
HOLD line include; the CREST con- 
densing unit which is designed and 
built specifically for freezin 
over” plates in a _ parke 


“hold- 
truck, 






SPECIAL THIN KOLD-HOLD PLATES 


CONDENSING UNIT 


Crest Condensing wit = \S 


SPLIT MARK and SPLIT CROWN 
systems which feature over-the-cab 
condenser location, LANCE systems 
for retail milk delivery and DUAL 
CROWN live axle trailer systems. 
The flexibility of application of 
KOLD-HOLD equipment is paying 
off for thousands of satisfied users in 
unfailing performance at rock bot- 
tom operating cost. As more exact- 
ing requirements become prevalent 
KOLD-HOLD ability to give you 
exactly what you need will be more 
and more important. Why not be- 
gin now to plan for more profitable 
operation through better truck re- 
frigeration . . . KOLD-HOLD 
TRUCK REFRIGERATION. 


Send for free 
TRUCK REFRIGERATION 
SYSTEMS CATALOG No. 59. 


KOLD-ROLD’ 


division 
Tranter Manufacturing, inc. 
210 E. Hazel St Lansing 9, Michigan 
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FIRST QUARTER, 1960 


Dairy Food 





Advertising-Merchandising Plans 








New Campaign for 





Ads break in January, 
Peak up in February, 
Run through March 


New Milk campaign sells Milk 
for occasions—increases fre- 
quency of Milk drinking by 
teen-agers and young adults. 
Four-color pages will run in 
newspapers, This Week, 
Better Homes & Gardens, 
Reader’s Digest, Coronet, 
Seventeen, Suburbia Today. 

Display materials are avail- 
able for Home Delivery and 
In-Store selling. 








One at noon, one at night, 
One along the way... 
You never outgrow your need for Milk, 
Drink three glasses every day! 








AMERICAN DAIRY ASSOCIATION 


Meee enentine ime Oairy Farmers © vows aren 





A “high-frequency” campaign 
for MILK, REAL BUTTER 
on Dave Garroway’s “TODAY” 


In 1960, Dave Garroway will sell your Milk 
and your Butter on NBC-TV. New Butter 
commercials will be seen every week on 
“TODAY.” New Milk commercials, February 
22 through March 5, sell Milk for occasions— 
lunch, snacks, bedtime. Each commercial 
reaches about 6 million viewers per day. 


For additional information, write American Dairy 
Association, Promotions Extension Division, 20 
North Wacker Drive, Chicago 6, Illinois. 
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Promotions, 


from the American Dairy Association 


9S full-color ads 
announce new mid-winter event, 
“Take a Vacation from Winter-Weary Meals” 


Take a Vacation from 
winter-weary meals... 


A nedparenture in exotting dene ahh Oairy Foods! 


























a 7 —— ———— 
New mid-winter event opens with 9 full-color ads— feature your brand Dairy Foods with high-profit re- 
5% pages of Dairy Food ideas—in February McCall’s, lated items. Plan your tie-ins now! Make this big 
out January 26. Store and Home Delivery materials “Vacation” idea your mid-winter storewide event! 
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Lazy Susan Salads with Cottage Cheese feature salad greens, 
fresh and canned fruits. Event is supported by a 4-color spread 
in McCall’s, Suburbia Today, plus display materials. 


“Spring Pageant of 1-Dish Meals’ features Cheese, Evapo- 
rated Milk, Pillsbury’s BEST Flour, Chicken-of-the-Sea Tuna, 
Veg-All in Lenten dishes. Support in March: 4 full-color pages 
ciety Cneese'Tuns Puts in Better Homes & Gardens, 3 pages in McCall’s, 1 page in 
ih wih River of 2 = = Good Housekeeping, Sunset, newspapers, Sunday Magazines. 
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Multi-Vitamin Mineral Milk 


> What it is — 
. Why it is — ated by the recommended daily 
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> How it is — 


By WALTER A. CARLSON 


M.. IS properly described 


as nature’s most nearly perfect 
food. It serves as the only food 
during the early period of human 
infancy and plays an important 
part in the diet through the rest 
of one’s lifetime. However, the 
nutritional requirements, such as 
vitamins and minerals, vary from 
one species to another. Cow’s milk 
was designed by nature to furnish 
the nutrients needed by a growing 
calf. Although human beings re- 
quire the same nutritional factors, 
the proportions are different. In 
order to adjust the nutritional ele- 
ments in cow’s milk to human re- 
quirements multi-vitamin milk was 
developed. 


The adjustment is based on the 
minimum daily requirements as es- 


and Drug Administration has es- 
tablished such requirements. No 
adjustment is made in the Vita- 
min C because it is so readily de- 
stroyed in milk when expending 
itself in its secondary function as 
an antioxidant. 


The nine specific factors are 
Vitamin A, Vitamin B: (thiamine), 
Vitamin B: (Riboflavin), Vitamin 
D, Niacin or Niacinamide, Cal- 
cium, Phosphorus, Iron and Iodine. 
All of these factors are naturally 
present in milk. Multi-vitamin milk, 
therefore, is simply an adjustment 
of natural factors to levels that are 
in nutritional balance when related 
to human requirements. The levels 
that are used are shown in the fol- 
lowing table: 


dietary allowances as established 
by the Food and Nutrition Board of 
the National Research Council’. 


The riboflavin level in MVM 
milk needs special discussion. The 
original FDA level for the mini- 
mum daily requirement for the 
adult was established at 2 mg. per 
day, and this is the basis on which 
the formula of MVM milk was first 
established. Effective August 1, 
1958, FDA revised the minimum 
daily requirement for riboflavin 
downward to 1.2 mg. per day. At 
that time, there was considerable 
thought given to the question of 
revising the formula for MVM milk 
to correspond to this new level. No 
change was made for two very 
good reasons. A _ practical reason 
was the number of stenciled bottles 
and general materials in circulation 
based upon the 2 mg. level. An 
important nutritional reason, how- 
ever, was the fact that about the 
same time as the above change was 
made, the NRC revised upward the 
recommended daily dietary allow- 
ances for riboflavin. For example, 
it was previously 1.6 mg. but was 
raised to a level of 1.8 mg. for the 
adult male. Further, a few areas, 





: Content per mars oe ae a ic NEA 
tablished by the United States Quart (Minimum _ rag ™ y eg so =. 
Food and Drug Administration. Daily Adult ruling requiring a minimum of 2 The 
Multi-vitamin milk either contains a EEE me Or ae. : pr 
naturally or is adjusted to contain Vitamin A 4000 USP Units The milk industry, and all those aa 
the full minimum daily adult re- Vitamin D ......... 400 USP Units = who have had a part in the produc- 
quirement per quart for nine of ea — ,) dina tion, formulation and control of 
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the ten factors for which the Food serngpeal ements Ge oo multi-vitamin mineral milk are to 
Niacin 10 Mg. ; 2 Be 
lies 10 Mg be commended for avoiding a horse 
Walter A. Carlson is technical ies 0.1 Mg. race in an effort to see who could 


director of the Special Commodities 
Division of General Mills, Inc., 
Minneapolis. This report on the 
history, development and control of 
MVM milk was presented by Mr. 
Carlson at the 63rd annual confer- 
ence of The Association of Food 
and Drug Officials of the United 
States. 


*See second paragraph below. 


These levels represent minimum 
nutritional quantities and are but 
a small fraction of therapeutic 
doses used in treatment of specific 
deficiency diseases. The fact that 
the levels used in MVM milk are 
nutritional quantities is substanti- 
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put the most of one factor or an- 
other in the milk. Even though 
there has been a minimum of regu- 
lation specifying the amount of 
each factor claimed in the fortified 
milk, there has been broad adher- 
ence to the fortification standard, 
or fortification pattern described 
above. Public confusion would 
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New 6” Dial Thermometer gives greater 
accuracy, easier adjustment and greater 
convenience for many temperature appli- 
cations. Also available as a sanitary pres- 
sure gage. Waterproof, diecast aluminum 
case. Range as shown here, or 0° to 
100°F. available. 








The Taylor Recording Thermometer meets 
the strictest legal requirements. White case 
(shown) is standard. Black case or stainless 
steel case, for stainless steel panel boards. 





Self-connected CLEANLINER* Thermometer. 
for jacketed tanks, vats and pasteurizers 
designed to meet all Board of Health re- 
quirements. 





The Taylor Self-acting Temperature Controller is simple, 
easy to use and inexpensive. Reacts quickly to changes 
in temperatures. Requires no auxiliary air supply for 


operation. Install it and forget it! 
*Reg. U.S. Pat. Off. 











Order from your Dairy Equipment Supplier... and write for Catalog 500A. 
Taylor Instrument Companies, Rochester, N. Y., and Toronto, Ont. 


Taylor Luilruments MEAN ACCURACY FIRST 
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certainly result if a variety of forti- 
fication levels was used. The in- 
dustry is also to be commended for 
recognizing that trivial fortification 
levels are deceiving to the public. 
It may be taken for granted that 
these levels quoted above are in 
use, if MVM milk is produced. 


How should this process be de- 
scribed —as restoration, enrichment, 
or fortification? To a small degree 
it is restoration. Milk, as we con- 
sume it, is not the natural un- 
changed product. Pasteurization 
destroys some of the Vitamin B:, 
but the loss of Vitamin B: is more 
than offset by the unmeasured 
public health value of the pasteur- 
ization process. The first reason- 
able step would be to restore the 
levels of vitamins which are par- 
tially destroyed in processing and 
pasteurizing. To go beyond those 
levels can be classed as enrichment 
because this tends to recognize that 
each of the factors being consid- 
ered is naturally present but is being 
adjusted to a higher level in recog- 
nition of human requirements. For- 
tification is a proper word, both as 
to dictionary definition and en- 
dorsement by the U. S. Public 
Health Service (USPH). The Milk 
Ordinance and Code published by 
USPH’ recommends that the label 
on MVM milk shall contain the 
word fortified. Uniformity in adop- 
tion of this term is desirable. 


Amount and Source 


The Code also recommends that 
the amount and the source of the 
added vitamins and minerals must 
be specified. The only practical 
way to interpret this is that the 
amounts of vitamins and minerals 
in the finished milk must be speci- 
fied. It is not meaningful to specify 
the amounts added to the milk be- 
cause this does not take into ac- 
count either the natural contents 
or the amounts lost in processing 
(Vitamin B: loss in pasteurizing, for 
example). The consumer is inter- 
ested in the final content in the 
milk as delivered. All of the many 
assays that are run on MVM milk 
test the total content of each factor, 
and cannot distinguish between 
natural and added factors. There- 
fore it is unavoidable that we think 
in terms of the final vitamin-mineral 
levels rather than the added levels. 


There is some minor difference 





BUILDING FOR DAIRY 

RESEARCH OPENED 

A $1,900,000 dairy in- 
dustries building has been 
opened at the University of 
Minnesota. T. S. Coulter, 
head of the department of 
dairy industries, says the fa- 
cilities will be used for re- 
search on every product made 
from milk in Minnesota. 


Equipment in the building 
ranges from “pilot plants” to 
actual commercial units. 


Manufacturing research fa- 
cilities in the building in- 
clude cheese manufacturing 
equipment and curing rooms, 
food preparation and dairy 
products grading rooms, a 
small commercial-size ice 
cream production unit, butter 
manufacturing facilities and a 
pilot plant for concentrated 
and dry milk production. 


Another part of the build- 
ing comprises classrooms, de- 
partment offices, dairy bac- 
teriology and other labora- 
tories, a milk products sales 
room and the Willis B. Combs 
memorial library. 











of opinion on this score, but such 
differences are resolved by the 
state and commercial assay labora- 
tories which uniformly report the 
total content of the milk as con- 
sumed. This is a proper point of 
view if MVM milk is considered as 
having been put into nutritional 
balance rather than merely serving 
as a carrier for a nutritional supple- 
ment independent of the natural 
content of the milk. 


Ingredient Statement 

In keeping with this, a suitable 
introductory statement 
for the bottle cap or carton is: 


ingredient 


“Fortified to contain per quart:” 
This is followed by the guaranteed 
levels of the vitamin and mineral 
factors. 
sometimes inter- 
preted as meaning the brand name 
or “process” used in fortifying the 
milk. One must admit that this is 
a simple way of handling the 
matter. The source of each indi- 


“Source” is 


American 


vidual factor can be listed but the 
complete list is cumbersome and 
impossible to list in the available 
space on a bottle cap. However, 
there is a justifiable desire to know 
whether Vitamin A is of fish liver 
origin because of concern by some 
users with allergenicity. The list- 
ing can simply be: 


Vitamin A (fish liver source) 
or 
Vitamin A Palmitate, 


depending on whether the Vitamin 
A is of natural or synthetic origin. 
“Marine Source” is sometimes 
used, but this is not specific, and 
could include a whale liver source, 
which is mammalian. 


Vitamin D also is frequently 
identified on the package as to 
source as one of the following: 


Vitamin D (activated ergosterol) 
(irradiated ergosterol) 
(calciferol) 
(fish liver source) 
(activated 7-dehydro- 
cholesterol) 


The first three are recognized as 
Vitamin D: and the other two as 
Vitamin D:. The effectiveness of 
these two forms of Vitamin D dif- 
fers for poultry but is identical for 
humans. The rats used in the con- 
ventional Vitamin A assays on 
milk also respond equally, just as 
humans do, to both forms of Vita- 
min D. The results are judged by 
the degree of healing of rickets in 
the test animals. They are reported 
simply as “X USP Units of Vita 
min D.” 


Thiamine as the hydrochloride or 
mononitrate, riboflavin and niacin 
or niacinamide are used as the pure 
vitamins; iron as a soluble salt, and 
iodine in the form of potassium 
iodide. These are generally listed 
in the simplest possible manner, 
along with the total quantities 
guaranteed in the final milk. 


When MVM milk was first intro- 
duced in new areas, a number of 
questions arose. These are 
less frequent because the product 
has been so thoroughly screened in 
the areas where it is now approved 
for distribution. A typical question 
may relate to the need for and the 
assimilation of the added iron, or 
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ONLY ONE 
DOOR TO OPEN 


¢ faster pickup and go 
* protects you from the elements 
* opens everything to easy reach 


exclusive Progress 
overhead door... 


Custom engineered for milk haulers, these farm pickup trucks 
mean time saved through exclusive PROGRESS design fea- 
tures ... plus, rugged construction that insures seven-day-week 
trouble-free service. Regardless of your particular require- 
ments, single unit or fleet, try PROGRESS. 


so easy to open: 


New counter-balanced spring 
action door gives quick, easy 
access to the pump-out com- 
partment. 






plus features: 
MANUFACTURING COMPANY 
ARTHUR, ILLINOIS 









e Stainless steel cover ---<me 
for spring area j 
¢ Stainless steel cover ~--Lal 
for motor compartment 
* Stainless steel strip ~--- 
for bumper and 
hose protection 
Write No. 63 on Reader Service Card 
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Write for free issues of 
“The Connecting Link’... 
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al Plant Clinie 


By V. H. NIELSEN 


Factors causing rancidity in milk 


and dairy products 


QUESTION—Periodically we send a sample 
of our ice cream to a laboratory to be analyzed 
and scored. Several times lately the ice cream 
received a rather low score and it was criti- 
cized for being rancid. We ourselves could not 
find anything wrong with the flavor of the ice 
cream and we know that we are always using 
fresh, sweet ingredients. In your opinion, what 
could cause this defect in the ice cream? 


ANSWER-—The term “rancid” when applied to 
dairy products generally describes the sharp, astrin- 
gent or bitter flavor resulting from a low concentra- 
tion of butyric acid blended perhaps with traces of 
other low molecular weight, volatile fatty acids such 
as caproic, caprylic and capric acids. These acids 
are the products of a chemical reaction of the milk 
fat brought about by the fat-splitting enzymes in 
milk known as the lipases. The reaction is an hy- 
drolysis by which some of the fatty acid compo- 
nents of the milk fat are set free: 


H ° H 
H—C—O—C—R; H—C—OH 
°o 
lipase 
H—C—O—C—R; + 2H.O0 ———y» 2R:—COOH+ H—C—OH 
° °o 
H—C—O—C—R: H—C—O—C-R: 


In this equation R: represents the butyric acid 
radical while R: represents the radical of some other 
fatty acid such as stearic or oleic acid which was 
not set free in the reaction as indicated. Presum- 
ably it might also have been separated from the 
fat molecule by the same type of reaction, but it 
would not contribute to the rancid flavor. 


It is significant that fresh, raw milk always 
contains both the factors which can cause rancidity 


namely, the fat and the fat-splitting enzyme lipase. 
Normally the fat is protected from activity of the 
lipase which is found in the skim milk portion of 
the milk. The various protein and fat-like sub- 
stances which are adsorbed on the fat globules act 
as a protective layer and prevent lipases and other 
enzymes from coming in contact with the fat and 
causing some of the reactions which might produce 
off-flavors, such as rancidity. But milk or cream 
may be subjected to a number of mechanical proc- 
esses and abuses whereby the protective layer is 
altered so that it actually becomes a site of great 
reactivity rather than a protective layer. Before we 





Pasteurization destroys the lipase enzyme 
thus preventing rancidity after heat treat- 
ment. In cold milk, however, the lipase 
enzyme is most effective when the protec- 
tive surface of the fat globule is breached. 
Among the group inspecting this plate 
heater is the late John Perry (standing, 
left), widely known for his studies of 
plant equipment. 
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AS31745 
SEPARATOR 


75 WEST FOREST AVE., 


Introducing the 
most economical” 
separator 

on the market 


WESTFALIA’S 


LBS. PER HOUR 
warm milk separator 


It had to come... the logical successor 

to the popular MM-9004 (20,000 pounds 
per hour) Warm Milk Separator... 
Embodying the same advanced design and 
performance features, the new WESTFALIA 
MM-13004 “Liquid-SEAL” Separator gives 
you 30,000 pounds per hour with the 

same high skimming efficiency. 


*Higher Capacity at Lowest Cost: Compared with 
all other warm milk separators in this 
capacity range, cost of the MM-13004 
per pound capacity is lowest. 





See your nearest WESTFALIA dealer for full details 


CENTRIC© 


1ncoRPORATE D 











ENGLEWOOD, N. J. * PHONE LOWELL 9-0755 


65 








66 





discuss this we must point out that rancidity in 


milk or cream is normally prevented by pasteuriza- 
tion since heat treatment at normal pasteurization 
temperature destroys the lipase so that it can do 
no further harm. Rancidity, therefore, involves raw 
milk or cream plus one or several of the follow- 
ing treatments: 


1. Homogenization. 

2. Heavy agitation. 

3. Foaming. 

4. Alternate cooling and warming. 


In a case similar to yours we observed ran- 
cidity in the ice cream from a certain plant. When 
the trouble was investigated we found that the 
manufacturer, who also was processing fluid milk, 
frequently would dump a few cans of returned 
pasteurized, homogenized milk into the vats where 
the raw cream was accumulated for the mix. Some- 
times this supply was held from one day to the 
next. This practice was the cause of the defect. 
The finely subdivided fat globules in the homog- 
enized milk were no longer protected by the pro- 
tein and fat-like substances as in normal milk. By 
bringing them in contact with the active lipase in 
the raw cream the hydrolytic reaction was started 
and proceeded, even at the low storage tempera- 
ture, to the point where rancidity could be detected 
in the mix and in the finished ice cream. The ran- 
cidity development was even more pronounced if 
the mixture was held for any length of time at 
90-110° F. which is the optimum temperature for 
the lipases. Several years ago we observed rancid 
flavor in the fluid milk from a plant in which small 
volumes of homogenized, pasteurized milk were 
occasionally allowed to recirculate from the HTST 
system back to the surge tank where it was mixed 
with the incoming raw milk. 


Heavy Agitation 

Heavy agitation of raw milk by tank agita- 
tors or rapid centrifugal pumps may cause sub- 
division of fat globules as in homogenization and 
thus make the fat globules vulnerable to attack if 
the milk is held raw for any length of time after- 


Effect of homogenization on fat 
globules is dramatically demon- 
strated in before-and-after pho- 
tographs. Picture at left shows 
fat globules before homogeniza- 
tion; right shows globules after 
homogenization. Destruction of 
the protective membrane on the 
globules increases possibility of 
rancidity. This is a major reason 
for putting the homo on the 
heated side of the short time. 


wards. Sometimes heavy agitation causes foaming 
of the milk and this again will bring about rancidity. 
When air is incorporated in milk some fat 
globules are pressed into the foam walls. Some of 
the protein substances in the protective layer are 
removed to become part of the membranes which 
stabilize the foam. In this manner portions of the 
fat globule surface are left exposed, the lipase at- 
taches itself to these unprotected spots and bring 
about the reaction which results in rancidity. This 
is the phenomenon involved in rancid milk from 
bulk tanks with excessive agitation or from pipeline 
milking systems containing “risers” and leaky con- 
nections which cause the raw milk to foam. 


Lipases Attack Fat 

Normal raw milk probably contains several 
kinds of lipases. Most of these are associated with 
the skim milk portion of the milk, but some tend 
to become adsorbed on the fat globule surface and 
this adsorption is encouraged by cooling the milk. 
Normally this happening does not cause the pro- 
duction of a rancid flavor. If, however, the milk 
(or cream) is warmed up again from 40° to 70° or 
80° F. the now adsorbed lipase will become acti- 
vated, attack the fat and rancidity will develop. 
This is the phenomenon involved when milk or 
cream turns rancid after several cycles of alternate 
cooling and warming. It is the direct cause of the 
“wintry” flavor in butter from farm separated cream 
when during the winter the farmers are in the habit 
of adding the warm cream from the current sepa- 
ration to cream from previous separations which 
has been chilled to extremely low temperatures by 
exposing it to cold weather. The same effect will 
occur in a milk or ice cream plant if warm milk or 
cream is mixed with cold product in the raw state 
in such a manner that the temperature of the mix- 
ture is allowed to rise by 15-25° F. 


Some microorganisms such as molds and cer- 
tain bacteria may cause rancidity in milk and dairy 
products. In order to do so they must be present 
in large numbers. Occasionally rancidity in dairy 
products can be traced to microbiological causes 
but most cases involve one or more of the mechani- 
cal abuses mentioned above. 
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“Our DARI-KOOL Saved $168°2° Worth of Milk During 
a Recent 24 Hour Electric Power Failure!”’ 


MR. R. L. HASELBUSH, R 1, Longmont, Colorado, writes as follows — 


“We recently had an electric power failure that lasted 24 hours. On our first 
milking, even after the tank was washed with hot water, the milk was 
cooled down to 38° in about one hour. At pick-up time the 320 gallons of 
milk was down to 42°, with no electric power during the 24 hour period 
The power came on just before pick-up 


We are sure glad we had an ice-bank cooler instead of a direct-expansion. We 
feel sure our Dari-Kool saved us $168 worth of milk on this power failure.” 


f (signed ) Rf Nesebhuak WR. Horetluet 
PREFERRED 3 TO | 


OVER ANY OTHER BRAND! 







STAINLESS 
STEEL 
NO PAINT 
TO PEEL 
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A Dari-Kool, with its large reserve ice-bank hos saved many o 
dairy farmer the loss of a tank of milk. Direct-expansion cooler: 
provide no cooling during electric power or compressor failures 
This is one of the reasons why more and more dairymen are 
switching to Dari-Kool bulk milk coolers 


DARI-KOOL COOLS MILK FASTER 
—DOES NOT FREEZE MILK! 


33° ice-water is pressure i Oia aa. 
sprayed over all 4 sides ' rey i) 
and the entire bottom of we. : Ti 
the milk tank. Milk heat 
is removed faster than is 
possible with any other 
cooler or method. The milk 
cannot be damaged by 
freezing. Dari-Kool’s fast- 
er cooling assures lowest 
blend temperatures — 
higher quality milk. 
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‘Tops in dependability ! ' 
Lowest in cost! 





HUNTER 
CARGO 
COOLERS 


MECHANICAL 
TRUCK REFRIGERATION 
SYSTEMS 


@ Units for every type of truck 
@ Ultra-modern, package unit design 


@ Extremely rugged construction utilizes 
industry-wide standard components 


@ Service and replacement parts readily 
accessible through national network of 
Hunter sales and service outlets 


@ Electric standby power optional on all 
models 


@ Full-year warranty, backed by 
20 years’ experience in design 
and manufacture of transport 
temperature control systems 


© Lowest initial cost in the industry 

© Cost less to operate and maintain 

@ Light in weight — bigger payloads 

© Compact — occupy less cargo space 

@ Easy to install, easy to service 

© More refrigeration per pound of weight 
@ More refrigeration per dollar of cost 







Write for 
literature and 
specifications 
on units to fit 
your specific 
requirements 


MANUFACTURING CO 
TER 30525 AURORA RD 
ple] te), mie). iie) 


TRANSPORT HEATING AND REFRIGERATION 
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@ Maryland Producers to Vote on Order 


@ Court Decision Prohibits Price Fixing 


@ Farmers Seek Production-Cost Increase 


@ Dakota Dairymen Favor Controls 


MARYLAND: 
Chesapeake Bay Producers 
To Vote on Federal Order 
Milk producers supplying Mary- 
land’s upper Chesapeake Bay area 
will be asked at a time to be set 
later to vote on a proposed federal 
marketing order to regulate milk 
handling, it was announced by the 
U. S. Department of Agriculture. 


The proposed order would es- 
tablish minimum prices to be paid 
by handlers to producers who sup- 
ply milk distributed in the market- 
ing area. This area would include 
the city of Baltimore; the counties 
of Anne Arundel, Baltimore, Caro- 
lina, Carroll, Cecil, Dorchester, 
Hartford, Howard, Kent, Queene 
Annes, Somerset, Talbot, Wicomico 
and Worcester; the town of Laurel 
in Prince Georges County; and that 
portion of Calvert County not now 
included in the Washington milk 
marketing area. 


Prices for both Class I and Class 
II milk would be the same as those 
under the Washington order, with 
a 12 cent location differential for 
Class I milk received at plants 
within a 75-mile radius of Balti- 
more or Salisbury and additional 
% cents for each additional 10 
miles, or fraction thereof, beyond 
that radius. 


SOUTH CAROLINA: 
Court Rules Price Fixing by 
Commission Unconstitutional 


An opinion handed down by 
Greenville County Judge William 
B. McGowan ruled unconstitutional 
the fixing of retail prices by the 
South Carolina Dairy Commission. 
The decision was given in a case 
involving Kash & Karry Super- 
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market, a large independent gro- 
cery firm in Greenville, which had 
been charged with selling milk at 
37 cents per gallon or 14 cents be- 
low the minimum price set by the 
commission in an order effective 
last September 1. 


The court held that portions of 
the state milk law purporting to 
fix or authorize the fixing of retail 
prices are unconstitutional and 
action of the commission purport- 
ing to exercise that authority is 
unenforceable in that it denies the 
defendant equal protection of the 
law and deprives him of the right 
to distribute his property at such 
prices as he may see fit. 


Judge McGowan ruled that the 
production and distribution of milk 
is reasonably related to public 
health and welfare but that price 
controls at the retail level are not 
reasonably related to the interest 
of producers, distributors or the 
public. 


DISTRICT OF COLUMBIA: 


New Regulations Went into 
Effect First of Year 


New milk regulations were ap- 
proved by the District Commis- 
sioners, effective January 1. They 
are not expected to have any effect 
on the price of milk in the Wash- 
ington area. 


The changes relax somewhat the 
detailed specifications in the milk 
code for barns and other buildings 
on dairy farms which produce milk 
that is processed in the district. 

The new code also regulates the 
tank storage and delivery system 
for raw milk which has replaced 
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BATAVIA BODY COMPANY 







By any measurement: 


product protection, 


service-life, maintenance, 


or return on investment 


No other milk body stands up to 


BATAVIA 


All steel construction: Non-rusting galvaneal exterior 
panels. Non-rusting galvanized steel interior lining. All 
mouldings eliminated. 

Self-sealing, non-warping steel doors, with heavy duty leaf- 
type hinges. Doors are located for easy loading and efficient 
handling. 

Light-weight, heavy-duty tubular steel framework, electri- 
cally welded for rigidity, rust-treated for long life. 

Swing-out condensing units. 

Welded, water-tight No. 12 gauge tread plate floor pan 
extending up walls to top of wheelhouse boxes. 

Roof and walls sealed inside with heavy undercoat adhe- 
sive. Complete body is undercoated. 

Your chassis lasts longer because body and pay load weight 
is properly distributed. 

Bodies engineered for maximum capacity regardless of size 
of cases. 


Your choice of refrigeration systems. 





BATAVIA 
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MAKE US PROVE OUR CLAIM THAT 
ONLY THE BEST IS BUILT BY BATAVIA 





the milk can on most of the 1,900 
dairy farms that sell milk in the 
Washington market. 


MONTANA: 
Another Milk Marketing Area 
Announced by Control Board 
Establishment of another milk 
marketing area was announced by 
the Montana State Milk Control 
Board. 
T. P. McNulty, board executive 
secretary, said the new area em- 


braces Cascade County, the south 
half of Chouteau, northeast Lewis 
and Clark, and all of Teton, Pon- 
dera, Glacier, Toole and Liberty 
counties. 

The new area is one of 10 or 
12 to be organized from 34 execu- 
tive control areas as requested by 
a revised control law enacted by 
the 1959 Montana legislature. 


McNulty announced the board 
also sent 950 copies of a draft of 
administration procedure regula- 





Christians’ high standards and rigid inspection 
screen out everything but “champion” quality. 
Whether under our famous Ayrshire and 
Hollybrook labels, or your own label, you can 











tions to Montana milk distributors 
and producers. The regulations are 
slightly revised from ones mailed 
in May. 


LOUISIANA: 


New Orleans Producers Will 
Have New Base Forming Period 


An amendment to pricing provi- 
sions for milk producers was rec- 
ommended for the New Orleans 
marketing area by the dairy divi- 
sion of the Agricultural Market- 
ing Service, U. S. Department of 
Agriculture. 


The division explained that un- 
der the recommended decision, 
which awaited final action by the 
department, a base forming period 
which determines the amount to be 
paid producers has been changed 
to the months from September 
through January effective in 1960. 
The division said this gives a milk 
producer the advantage of a more 
favorable base period. Also, it was 
noted, the new period coincides 
with periods established in the 
Central Mississippi and Gulf Coast 
milk areas. 


FLORIDA: 


Study Shows Cent-a-Gallon 
Loss; Producers to Ask Increase 


A cost study showing dairy farm- 
ers in two Florida milksheds were 
losing more than | cent per gallon 
appeared likely to be cited as the 
basis for a new price increase re- 
quest by milk producers. The sur- 
vey was completed recently by 
the University of Florida for the 
State Milk Commission. Chairman 
Brailey Odham said the agency 
would take a close look at the study 
before taking any action. It was 



















indicated that the cost survey alone 
would not justify a producer-level 
price boost. 


be proudly sure of uniform, fresh flavor 
and quality in butters formulated and packed 
for your local preference. 














President Bill Cammack of the Rough 
Ww wrap your future es Duly ayo F gs troubl 
in every said the survey figures justi ed a Now y 
Christians butter package request for a price increase. “But tom i 
, 10n 1n 
whether we will make the request taini 
will depend upon what the federa- inin{ 
tion and the member associations Car 
decide,” he said. blends 
H.C. is € Y 
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distributors to pay dairy farmers 
in Florida 61 cents a gallon for 
milk consumed in liquid form and 
lower prices for milk going into 
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of paper milk cartons...with A-C*° Polyethylene 


Rough handling in school cafeterias can cause 
troublesome flaking—make cartons leak or bulge. 
Now you can build maximum strength and protec- 
tion into your cartons—by using a dairy wax con- 
taining A-C Polyethylene. 

Cartons coated with A-C Polyethylene-wax 
blends mean premium quality at minimum cost. 
You save on “returns” of faulty cartons. . . elimi- 


Hi Txe 


nate downtime for cleanups. . . get greater cover- 
age per pound of wax with no bare spots. Printing 
looks sharper and brighter, too. And A-C Poly- 
ethylene, the original improver of dairy waxes, is 
stable in liquid storage systems. 

Your supplier is familiar with A-C Polyethylene- 
wax blends. Ask him for them .. . or if you want 
more information, write us today. 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


hemical | 


Dept. 570-D, 40 Rector Street, New York 6, N. Y 


National Distribution « Warehousing in Principal Cities 
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products such as ice cream and 
buttermilk. 


The survey showed that in the 
northeast Florida marketing area 
the average price received per gal- 
lon is 54.9 cents while the cost of 
producing the milk is 55.93 cents. 
In the central Florida marketing 
area, the average price received is 
59 cents per gallon and the cost of 
producing it is 60.5 cents, the sur- 
vey said. 

Pending study by members and 
staff, the commission declined dis- 
cussion of the report. It directed 
that a cost survey be made early 
next year in the Tampa Bay area, 
the only other milkshed under the 
commission’s regulation. 


CALIFORNIA: 


Grocers Seek Right to Sell 
Milk at Same Price as Depot 


Permission to sell milk at the 
same lower price permitted drive- 
in depots was sought by the Calli- 
fornia Grocers Association. The 
request came during a hearing in 
Stockton conducted by the Cali- 
fornia Assembly interim committee 
on livestock and dairies, one of a 


statewide series on a bill, listed as 
AB 2319, which would require the 
depots to sell milk at the same 
minimum price as retail stores. 


Association Assistant Secretary 
Merle J. Goddard said grocers are 
willing to meet the drive-in prices. 
He also expressed belief that the 
association also would agree to per- 
mit home delivery operators to sell 
milk at the same low price, al- 
though the matter has not been dis- 
cussed by the association’s directors. 


Two grocers told the committee 
that milk sales have fallen off 
sharply since the advent of drive- 
in depots. 


Ed Williams, president of County 
Maid Dairy Products, Inc., which 
operates nine drive-in depots in 
Sacramento County, suggested that 
grocers should try new handling 
and promotional methods and im- 
prove the quality of their milk 
rather than attempt to put the 
drive-in depots out of business. 


Several drive-in operators said 
they could sell milk for even less 
than at present if permitted by the 
State Bureau of Milk Control. 


SOUTH DAKOTA: 
Black Hills Dairymen Favor 
Milk Marketing Legislation 
General support for a proposed 
South Dakota milk marketing law 
was expressed by Black Hills dairy- 
men at a hearing conducted in 
Rapid City by a State Legislative 
Research Council subcommittee. 
Dean Clabaugh, state research di- 
rector, explained such a law would 
set up a commission to regulate 
and supervise the dairy industry 
in South Dakota. He said it would 
establish minimum prices on milk 
and police what many dairymen 
feel are unfair trade practices. 
Gus Rachetto of Spearfish, an- 
other processor, said the proposed 
law would prevent big organiza- 
tions from forcing small producers 
out of business. He added a similar 
law is working well in Montana. 


Mark Miller, a producer, op- 
posed controls that might be con- 
tained in such a law, but said the 
proposed legislation was necessary 
to protect producers. He said large 
chain stores would not permit local 
brands to be sold as cheaply as 
their own private brands. 





FORBES 


‘the Alavor powder with a “Kitchen ech cd 


Chocolate milk, 


your customers to 


ity of your chocolate. 


Powder. 


WRITE OR WIRE FOR FREE SAMPLES TODAY! 


long a wintertime favorite 
because of its nourishing, energy-producing 
properties, is making a new hit all over America 
as a heat ’n serve beverage. Get your share of 
this new big hot chocolate market by telling aa 
\ “just heat and serve” your a 
chocolate milk. But first, check the flavor qual- ‘ \ 
If it isn’t “just the very 
best” chocolate flavor you've ever tasted, then / 
we suggest you try FORBES Chocolate Flavor 


= 
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THE BENJAMIN P. FORBES CO. 


2000 WEST 14th STREET CLEVELAND 13, 
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INSTANT MILK POWDER 


Don't Forget the Flavor! 


One sure way to inéréaseyour profits is to instantize your milk 
powder. 

However, when you cheek into this process be sure to ask this 
question, “Does it require a long drying period or high temp- 


eratures to remove the excess’ moisture added to the powder?” 


The time and temperature aspeetcefinstantizing your powder 
cannot be over-emphasized. Excessive amounts of heat, as you 


know, can be very detrimental to the flavor of milk powder. 


The customer acceptability and continued use of a\milk powder 


product cannot be assured, no matter how instant, if the product 


has an off flavor. 


You can be assured your produet’s flavor will not be tmpaired 
if you instantize it with the Blaw-Knox INSTANTIZER\ With 
this patented process your product receives the right amownt of 
moisture, temperature and drying time to giv€ it the charaeter- 
istics needed for a top quality-instant powder, Imeseconds, not 


minutes, your product is processed into thé instant State. 


ee 





In the Blaw-Knox Research Laboratory at Mera, you 
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opportunity to test your product, to find out 4 





ean be made “truly instant,” without impairing the flayor 


BLAW-KNOX COMPANY nee 
Dairy Equipment Division BLAW-KNOX - 
24 North Walnut Ave., Mora, Minnesota omen 
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LABOR RELATIONS 


Is an Employee on Excused Sick 
Leave Entitled to Holiday Pay? 


What Happened: 


The company paid for 6 holidays 
a year. Its policy was typical—em- 
ployees were entitled to holiday 
pay except for those who were 
absent the day before or the day 
after the holiday without an ade- 


quate excuse. 


Emma Prag was on excused sick 
During her leave, Easter 
Sunday came up as a paid holiday. 
She claimed pay for it: 


leave. 


1. I am on excused sick leave. 
I am entitled to all privileges 
of regular employees. 

2. I had an adequate excuse for 
not working the day before 
and the day after. I was on 
leave. 


3. If I were on vacation I would 
be entitled to the extra 
money. So why shouldn't the 
same rule apply in the case 
of “excused leave”? 


The company answered: 


1. Emma wasn’t on the payroll 
and isn’t entitled to holiday 
pay. 

2. Holiday pay presumes that a 
worker has put in some hours 
during the week. Emma was 
out all week. 

3. In the had 
similar cases and not paid 
for the holiday. Emma is 
trying to make us break a 
precedent. 


past we have 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review 
and Milk Plant Monthly,” 92 Warren St., New 


York, N. Y. 


By LAWRENCE STESSIN 


Was the Company: 
RIGHT [| WRONG [ | 
What Arbitrator Paul Prasow 
ruled: contract is 
silent on the issue of holiday pay 


“Because the 


for employees on excused leave, 
the Arbitrator must look to past 
practice. Company records show 





that from the years 1952-58 there 
were over a hundred instances of 
excused leaves which did not get 
holiday pay. Therefore, past prac- 
tice must prevail. Emma Prag is 
not entitled to holiday pay while 
on excused leave.” 


Can an Employee Be Fired for 
Going to Jail Because He Failed 
to Support His Wife? 


What Happened: 


John X was having domestic 
troubles. He was being charged 
with non-support and was ordered 
to pay his wife $50 a week. When 
he failed to come across he was 
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sentenced to 90 days in the work- 
house. The company dropped him 
from the payroll for being “absent 
from work for 10 days or more 
without reasonable cause.” 


When John got out of jail he 
showed up at the gate but was 
refused work. He grieved: 

“IT was not absent without ‘rea- 
sonable cause’. I wanted to come 
to work but I couldn't because | 
was in jail.” 

The You 
could have stayed out of jail by 
paying the $50 a week. You chose 
not to do so and went to jail in- 


company answered: 


stead. This was your own doing. 
Therefore your absence was your 
own fault. You stay fired. 


Was the Company: 
RIGHT [| WRONG | | 


What Arbitrator Ralph T. 
Seward ruled: “Employees who 
are sent to jail present a problem. 
They have not turned their back 
on their obligations as employees. 
Their absence is not the result of 
a decision not to come to work. 
Typically, it is the result of some 
action on their part — unrelated to 
their obligations as employees — 
which has led society to step in 
and, by placing them in jail, pre- 
vent them from coming to work. 
This does not mean that they 
should not be considered respons- 
ible for their presence in jail. John 
X did not have reasonable cause 
for absence. The company has the 
right to discharge him.” 
























Even Accident Repairs Cost Far Less...When it’s 
a Portersville LiteWate Stainless Tank! 









Portersville’s New Multi-Section Tank Exterior Greatly Reduces Repair Bills 


In the event of accidental collision damage, Porters- 
ville’s new multi-section tank exterior construction 
permits handling and replacement of only a part 
of the total body area — greatly reducing material 
and labor repair costs. 










Outer 
Tank Shell 


Tie-Band at 
Slip Joint 





Inner 
Tank Shell 








Portersville 


Stainless Equipment Corp. 


PORTERSVILLE 1 (Butler County), Pa. 
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Unique Slip Joint Design Speeds Replacement of 
Damaged Sections 


Portersville’s new slip joint and tie band design 
means that a damaged exterior tank section can be 
removed and replaced in a matter of hours, simply 
by grinding off, then re-sealing connection joint 
welds. Your bonus is an absolute minimum of main- 
tenance and accident repair downtime! 


Complete Repair Facilities Are Available 
From Portersville 


Portersville craftsmen specialize in restoring acci- 
dentally damaged tanks of all makes to “like new” 
condition. ..a low cost extra service from Portersville. 


Ask About Greater ‘‘Beam Strength'’ in Portersville 
Stainless Tanks . . . Find Out Why They Last Thousands 
of Miles Longer! 


Send for 
Portersville’s 
new brochure 
on Special 
Transportation 
Tanks 











Dairy Industry Leaders Will 


Address 45th NDC Meeting 


HE 45th annual anniversary 
T meeting of the National Dairy 

Council will take place in 
Chicago January 25 through 27, 
1960. Fifteen speakers from the 
fields of education, public health, 
medicine, nutrition research, mar- 
ket research and the dairy industry 
will address the assemblage. 


Keynote speaker, talking on the 
theme of the three-day meeting, 
The Dairy Industry in a Changing 
World, will be Dr. Conrad A. 
Elvehjem, president of the Uni- 
versity of Wisconsin. 

Dr. Russell L. Holman, Louisiana 
State University School of Medi- 
cine, will speak on, “Is Diet a 
Factor in Coronary Heart Disease?” 

The theme of the day, “Nutrition 
Research in a Changing World,” 
will be carried out in the afternoon 
by Dr. Samuel J. Fomon, Iowa 
State University; Dr. Evelyn Jones, 


Michigan State University; and Dr. 
Margaret A. Ohlson, Lowa State 
University. 

The sub-theme of the Tuesday 
morning meeting will be, “Health 
Education in a Changing World.” 
The influences of government, pro- 
fessional and education leaders on 
consumer food purchases will be 
discussed. Tuesday afternoon A. C. 
Nielsen, Jr., of the A. C. Nielsen 
Company, will speak on “Medical 
Attitudes Toward Dairy Products.” 

Wednesday, the final day, will 
open at 9:00 a.m. with the Na- 
tional Dairy Council Annual Busi- 
ness Meeting. 

The 1960 NDC board of di- 
rectors’ election will be held during 
this meeting. A special nominating 
committee will nominate 50 men 
to the Board. Upon election the 
Board will hold its first meeting 
that afternoon at which time it will 


elect officers of the National Dairy 
Council for the coming year. 

In the morning, following the 
30-minute business meeting, seven 
dairy leaders will be featured 
speakers under the sub-topic “The 
Dairy Council in a Changing 
World.” They will be Richard 
Werner, executive director, Milk 
Industry Foundation; Dr. E. W. 
Gaumnitz, executive secretary of 
the National Cheese Institute and 
the American Butter Institute; and 
Robert H. North, executive secre- 
tary of the International Associa- 
tion of Ice Cream Manufacturers. 

Milton Hult, NDC president, 
will address those present on 
“Changing Problems to Opportuni- 
ties.” Also to speak will be Lyman 
D. McKee, president of the Ameri- 
can Dairy Association, Alvie J. 
Claxton, Beatrice Foods Company; 
and Hunt Hammill, Krim-Ko Cor- 
poration. 

Final speaker of the NDC Meet- 
ing will be George D. Scott, NDC 
board member and vice president 
of the Ex-Cell-O Corporation. Mr. 
Scott will speak on the “Job 
Ahead.” 



















¢ Easily installed, simple in operation 
© Sanitary, compact, light in weight 
® Utilizes a minimum of floor space 


DOLE REFRIGERATING COMPANY 


DOLE 


EUTECTIC BLOWER UNITS 
A compact holdover blower system 


that maintains uniform temperature 


in any high temperature truck body. 








SPEND YOUR WINTER VACATION IN 
FLORIDA 


SURF and SAND APARTMENTS 


3009 SEBASTIAN STREET 
FORT LAUDERDALE 


FLORIDA 


caters to a select clientele demanding exclu- 
sive accommodations in a luxury setting. 


1 and 2 Bedroom Apartments 


TENET 





and Single Hotel Rooms 













5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 
In Canada: Dole Refrigerating Products Limited, Oakville, Ont. 


One-half block from the ocean, “Surf and Sand” is situated on 
a quiet residential street of tropical charm—close to everything. 


Central Heating ... Air Conditioning 
Free TV — Patio and Sun Deck 


A few units are still available. 
Open All Year. Write for Rates. 


Let us make your stay with us a truly memorable one. 








Write for Engineering Catalog CBE 
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Hunziker 

Dairy scientist, author and for- 
mer president of the American 
Dairy Association, Otto F. Hun- 
ziker, died in a La Grange, Illinois, 
nursing home late in November. He 
was 85 years old. 


Head of the dairy department 
and professor of dairying at Purdue 
University from 1905 to 1916, Prof. 
Hunziker did extensive research on 
the manufacture of butter and con- 
densed and powdered milk. For 
the following 23 years, until 1939, 
he was director of research and 
manager of production for the 
Blue Valley Creamery Company, 
Chicago. 


A charter and life member of the 
American Dairy Science Associ- 
ation, he served as president of 
that organization from 1911 to 
1913. He represented the United 
States at many international dairy 


conferences. He was the author of 
“The Butter Industry” and “Con- 
densed Milk and Powder,” both of 
which have been revised several 
times. 
Moscrip 

William S. Moscrip, former pres- 
ident of The Holstein-Friesian As- 
sociation of America and _long- 
time dairy industry leader, died 


at leading fairs from coast to coast 
and judged Holsteins at the Na- 
tional Dairy Show on 16 different 
occasions. 


Mr. Moscrip also served as a di- 
rector of both the National Dairy 
Council and the American Dairy 
Association. He was a member of 
the Executive Committee of the 
National Cooperative Milk Pro 
ducers’ Association. 


instantly in an auto accident near 
his Lake Elmo, Minnesota home, 
in November. Mr. Moscrip was 81 
years old. He had been active in 
agricultural affairs throughout his 
lifetime. 

Prior to his retirement several 
years ago, he developed one of 
the world’s most famous registered 
Holstein herds on his North Star 
Farm near Lake Elmo. He joined 
the national Holstein organization 
in 1907 and served on its Board of 
Directors from 1922 to 1938. He 
was President of the Association 
from 1942 to 1947. 


For many years Mr. Moscrip was 
one of the nation’s best known 
judges of dairy cattle. He officiated 


Urban 


Andrew Urban, Sr., 
late in November at St. James Hos- 
pital, Chicago Heights, Illinois. He 
was 73 years old. Death was at- 
tributed to a coronary thrombosis. 


succumbed 


Mr. Urban founded the United 
Milk and Ice Cream Company of 
Chicago Heights in 1921 and was 
president of the company at the 
time of his death. 

He is survived by a daughter, 
Mrs. Margaret Hantack, and two 
sons, Andrew Urban, Jr., and John 
Walter Urban, who succeeds his 
late father as president and general 
manager of the corporation. 




















Better Engineering * 


Make ‘60 a Bigger-Profit Year 


WITH THIS FAMOUS COST-CUTTING 





No. 118 MP-DTR Double Top Ring Case 


Pat. No. 2,856,093 and Pat. Applied For 





Better Cases 


BARKER Double Top Ring Case 


WITH ‘‘FLOATING” 2-in-1 SHEET METAL CORNERS 


The savings you can make with Barker Cases will substantially improve your profit-picture for 
1960. Because: Barker Cases stay in service month after month . . 
after other cases have been consigned to the scrap pile. The popular Barker No. 118 MP-DTR 


. year after year .. . long 


combines the two foremost major advances in 
case design - - double top ring construction 
and 2-in-1 “floating” sheet metal corners - - 
construction that is guaranteed to give you the 
utmost in service and satisfaction. You never 
find this No. 118 MP-DTR “without its Corners” 
even after years of use.* “Floating” construc- 
tion permits the corners to absorb terrific shocks 
without breaking loose. And you'll never find 
this No. 118 MP-DTR with loose vertical wires 
bent inwardly at the top to interfere with auto- 
matic casing.* Barker double top ring design 
safely locks vertical wires in place - - even if 
the welds are broken. Get the facts now on 
how this case will definitely cut costs in your 
plant for 1960. 





*Only Barker makes and backs up statements like this. 











No. 611-118 Six Oblong '2 Gallons 
Stacks with 9 2 Gal. Paper Cases 
Top or Bottom Stacking 
WITH “STRAIGHT DOWN” JUG INSERTION 








COTTAGE CHEESE CASES 


Strong rugged construction for all sizes 
of popular packages. Tell us the size 
carton you are using. We'll gladly send 
you details. 








WB Eastern and Mid-Western Factories To Serve You 





BARKER 
160 SEVENTH STREET 


EQUIPMENT 


COMPANY 
KEOSAUQUA, IOWA 
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MULTI-VITAMIN MILK 
(Continued From Page 62) 


the possibility of getting too much 
in the diet. 


This is an important question. It 
is more easily studied with animals 
such as rats and dogs. A difference 
in the absorption exists between 
species of animals. One of the 
problems that confronts nutrition- 
ists is the difficulty of projecting 
animal results to humans, and the 


even greater difficulty of making 
statistical studies on humans. 


On the other hand, we are for- 
tunate in that the absorption of 
iron from the gastro-intestinal tract 
is apparently automatically ad- 
justed according to the needs of the 
individual. This is outlined in sev- 
eral publications.’ * In reference to 
these papers, Dr. Wm. J. Darby of 
the Vanderbilt University School 
of Medicine makes the following 
statement in the AMA Handbook 
of Nutrition’: 








There’s nothing like , 





DAIRY CHOCOLATE |} 


for flavor 


f 


1 for profit 


CHOCOLATE PRODUCTS COMPANY 


Specialists in CHOCOLATE for more than 35 years! 


419 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, California 
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“In the healthy, non-deficient 
adult only a small portion of in- 
gested food-iron will be absorbed 
each day. In an iron-deficient 
person the absorptive process is 
much more efficient, and a high 
percentage of the ingested iron 
may be taken up. Studies of iron 
absorption in growing children 
indicate that the efficiency of the 
absorption process parallels the 
need for the element.” 


There are many other factors 
which influence the efficiency of 
absorption, but the key factor is the 
ability of the human body to be- 
come more or less efficient in ac- 
cordance with the increasing and 
decreasing needs. Thus, it is logical 
to make available to the body rea- 
sonable nutritional quantities of 
iron to accept or reject, as the need 
may be. This is one of the reasons 
why Dr. Darby says that, in his 
opinion, it will remain futile to at- 
tempt to set a single figure as a 
requirement for iron in the diet. 


lodine Content 


The propriety of the iodine addi- 
tive is sometimes questioned: Per- 
haps the best response is reference 
to the variation in the natural 
iodine content of cow’s milk. The 
Composition of Milks, 1953 Revi- 
sion’ issued by the National Acad- 
emy of Sciences lists data on 207 
analyses on milk by several investi- 
gators. This showed that the nat- 
ural iodine content ranged from a 
low of 0.004 to a high of 1.78 mg. 
per quart. The addition of 0.1 mg. 
makes a change of only 6 per cent 
in the high value. The significant 
change occurs in the milk with the 
low original value. Thus, it may 
be said that addition of 0.1 mg. 
puts a floor on the iodine content of 
milk without affecting the ceiling. 


It is well-recognized that the B 
Vitamins must be present in the 
food intake in adequate amounts 
daily because there is little storage 
in the body. Excess quantities are 
excreted. The storage capacity is 
somewhat akin to that of a funnel 
with a small hole. A large excess 
of liquid overflows; however, even 
an adequate quantity gradually 
drains away and must be supple- 
mented daily to keep a_ supply 
available to catalyze the metabolic 
processes. 











ly 














The requirements for Vitamins A 
and D are not so directly related 
to the food intake. The body has 
storage capacity for rather large 
amounts of these factors in the 
liver to provide reserves when 
needed. The quantity provided in 
MVM milk is either used or stored, 
depending upon the immediate 
requirement. 


Over-vitaminization of the diet 
through MVM milk is impossible 
because of the limited number of 
quarts of milk a human stomach 
can encompass in a day. Over- 
vitaminization through the food 
supply in general is limited for the 
same reason. However, there are 
certain policies that can be strongly 
recommended: 

First is adherence to the pro- 
grams that are a matter of public 
health in order to correct recog- 
nized deficiencies in the national 
diet. These have been stated by 
the NRC as: 


a. the enrichment of flour, 
bread, degerminated corn 
meal and corn grits; 


b. the nutritive improvement of 
whole grain corn meal and of 
white rice; 

c. the retention or restoration of 
thiamine, niacin, and iron in 
processed food cereals; and 


d. the addition of Vitamin D to 
milk, of Vitamin A to table 
fats, and of iodine to table 
salt. 


Second is the propriety of the 
restoration of vitamins and minerals 
in processed foods which are a 
common part of the diet to their 
naturals levels as listed under (c) 
above. 

Third is avoidance of frivolous 
fortification which is done for the 
obvious reason of an advertising 
claim rather than for sound nutri- 
tional reasons. Examples would be 
anchovies, avocados and artichokes. 
These enter the diet too rarely to 
be counted upon. 


The fourth is approval of certain 
fortified foods which are designed 
to provide an optional means for 
individuals to supplement their 
diets in a regular manner in the 
direction of optimum levels of es- 
sential nutrients. MVM milk falls in 
this category. It is consumed daily 
by all sexes and ages, yet the 
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amount that can be consumed is 
self-limiting. It has the added 
merit that all the other bountiful 
values in milk accrue to the benefit 
of the consumer. 


The Vitamins A, B: and C in milk 
are susceptible to destruction on 
exposure to light. Weckel and Jack- 
son,’ Josephson’, and others have 
shown that brown bottles and 
paper containers both offer much 
more protection than flint glass 
bottles. Dairies generally adopt 
brown bottles or paper containers 
for MVM milk, and should be en- 


couraged to do so. Many have been 
taught to do so because of the off- 
flavors that often accompany the 
light-induced destruction of the 
vitamins. This is a convenient auto- 
matic control because milk users 
are quick to complain at off-flavors. 


The analysis of MVM milk can 
be much simplified. It is not neces- 
sary to assay for all of the factors, 
to be sure all are present. Vitamins 
A and D are always added to- 
gether. Only Vitamin A need be 
tested in most cases. If it is present 
at the appropriate level it is proof 











QD outstanding quality — taboratory 


controlled, consistently uniform 


Saves you money—cuts your costs, 
saves storage space, reduces handling 


ask for free taste test—iet your 
Creamery Package salesman show you 
QD plan ahead, order your supply 


NOW—-your egg nog mix will be de- 
livered when need 


DOUBLE-STRENGTH 


agg nog 


THE o 
® 


Package MFG. COMPANY 





General and Export Offices: 

1243 W. Washington Bivd., Chicago 7 
CREAMERY PACKAGE MFG. CO. 

OF CANADA, LTD. 

267 King Street, W. * Toronto 2B, Ont. 


Branches in 23 Principal Cities 
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the Vitamin D is also there. Nor- 
mally, a Vitamin D assay would 
similarly offer proof that the com- 
panion A is present. However, 
dairies usually have Vitamin D con- 
centrates on hand for regular Vita- 
min D milk. There is always a 
possibility that an accidental sub- 
stitution might be made. 

The water-soluble factors in- 
clude Vitamin B:, Bz, 
and iodine. 


niacin, iron, 
These are always 
added as a single premix. There- 
fore a random testing of one factor 
gives strong indication that the 
others are present in the right 
amount. The average natural con- 
tent of each factor vs. the claimed 
levels are shown in the following 
table. The natural content is taken 
from U. S. Department of Agricul- 
ture Handbook No. 8.’ 


Content per Quart, Mg. 


Natural MVM Milk 
Vitamin B, 35 1.0 
Vitamin B. 1.68 2.0 
Niacin 1.1 10.0 
Iron 0.7 10.0 
lodine — 0.1 


Scrutiny of this table shows Vita- 
min Bz is a poor choice for a single 


control test because the natural 
content is too close to the claimed 
level. However, there is a_satis- 
factory spread in the thiamine, and 
niacin and iron have a ten to one 





Ay ah 


“You bet you resign! ... 


“a 


spread, so these are especially 
good. Iodine is difficult to analyze. 
The natural content fluctuates so 
greatly that any conclusions would 
be poorly founded if based on 
iodine analyses alone. 








“Sanitor’ 


the POSITIVE 
PUMP 


for easiest cleaning 











The positive discharge and smooth, even flow of Viking ‘‘Sanitor’’ Pumps 
is only a part of the reason why Vikings will serve you best. 


You can’t beat ‘’Sanitors’’ for easy disassembling. You can do it in less 
than a minute. For cleaning and re-assembling, it’s a cinch. No tools are 
needed. You have no threads, deep O-ring grooves or splines in the pump- 


ing zone for hard cleaning. 


Viking “Sanitor’’ Pumps meet all 3-A_ standards. 


They give extra long service, and there is no need to return ‘Sanitors’’ to 


factory for repairs. 


It's the simple, sturdy, truly sanitary pump for milk and other food products. 


For complete information, send today for catalog FL. 





VIKING — The Leader 
not a follower 
in Rotary Pumps 





Offices and Distributors in Principal Cities. 
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VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A.; InCanada, it’s ‘‘ROTO-KING”’ pumps. 


See Your Classified Telephone Directory. 
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The most economical but effec- 
tive assay pattern would be to 
test for only one factor at a time, 
and alternate between Vitamin B:, 
niacin, and iron. This is my 
recommendation where assays are 
a requirement. Complete assays for 
all factors are expensive. They are 
especially burdensome to smaller 
dairies that have only a small num- 
ber of quarts of milk over which 
the assay cost must be spread. 


Good control often can be 
achieved by comparing purchasing 
records of vitamin concentrates with 
the production records for MVM 
milk. It should be relatively easy 
to match the size of the monthly 
shipment of vitamin-mineral con- 
centrate with the amount of MVM 
milk produced per day. This takes 
very little time, gives an immedi- 
ate result as compared with the 
time required for assay results, and 
the cost of this method of control 
is negligible. According to Weckel”, 
many states and cities have a re- 
quirement that records be kept of 
concentrate usage and of produc- 
tion of fortified milks. 

In summary, MVM fortified milk 
is a firmly established product that 
has a logical place in the market. 
It is produced according to gener- 
ally informal but well-established 
fortification levels, under controls 
that can be simplified considerably 
in order to reduce the cost to the 
dairies and control officials alike. 
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More Than Half Farmers in 
New England Co-op on Bulk 


N IMPORTANT topic dis- 

cussed by United Farmers 

of New England delegates 
at their 40th annual meeting was 
bulk tank installations and _pre- 
miums for milk handled by this 
method. 


Reporting for the directors com- 
mittee on bulk tanks, the coopera- 
tive’s president, Earl N. Gray, re- 
elected to his 41st annual term as 
president, pointed out that bulk 
tanks represent another develop- 
ment in the long history of progress 
in the dairy industry. 


Stanley W. Beal, general man- 
ager of the 2,100-member coopera- 
tive, said that more than half of 
the cooperative’s milk would prob- 
ably be handled by the bulk meth- 
od during 1960. In reviewing bulk 
tank premium payments, he said, 
“Several years ago the board of di- 
rectors and delegates adopted the 
basic policy that owners of bulk 
tanks should be paid for the jobs 
of cooling, washing and weighing 
formerly handled by the creamery. 
We recognized at the time and 
still believe that only through our 
competitive force in the milkshed 
will a bulk tank premium be paid. 


Operating Economies 

“In fairness to the membership 
as a whole, bulk tank premiums can 
only be paid out of the operating 
economies they make possible. In 
searching out these savings it has 
been necessary in the past to make 
drastic changes in our operating 
procedure. Two plants have been 
closed and another is abandoning 
operations before the end of the 
year. It is inevitable that similar 
type economies will be adopted 
during the year ahead in order that 
we may keep in step with future 


bulk tank installations and main- 





WANT MORE INFORMATION? 


Reader Information Service will 
provide additional data on equip- 
ment and services advertised and 
described in the American Milk 
Review. Use the handy Reader's 
Service postpaid reply card in 
this issue. 








tain the payment of bulk tank 
premiums.” 
He said that bulk installations 


already made by the membership 
are leading rapidly to the point 
where 40-quart can deliveries will 
represent an 
dling 


han- 
has 


uneconomical 


volume. “This point 


senting 


reached in 
throughout the country 
and we must profit by their ex- 
perience,” Mr. Beal concluded. 

During the past United 
Farmers handled over 308 million 
pounds of milk with sales totaling 
over 21 million dollars. 


been 


already 
markets 


many 


year 


More than 300 delegates, repre- 
2,100 dairy farmers of 
Maine, New Hampshire, voted for 


an expanded program of milk sales 


promotion, in other business at the 
meeting. 
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fe Strip is available in 


OUR SENDZIMIR MILLS produce sheets up to 48” wide 
in thicknesses from .010” to 109”, and 005” to .109” in 36” § 
wide sheets in all commercial grades, finishes and tempers. 7 
gauges from .0015” to .090” 





THESE SPECIAL WORK ROLLS MAY LOOK ALIKE— 
BUT THEY AREN’T—due to minute variations in d 
diameter, hardness and a number of special compositions. In 
fact, profilometer readings show that our rolls are smoother 


It takes more than just a precision mill 


to produce STAINLESS STEEL 
of WierwRKold. quality 


...it takes Operating Know-How. 
Only Washington Steel, first to use 
Sendzimir sheet rolling, can offer 
you 10 years of practical experi- 
ence with these mills. 

Every hot-rolled stainless steel band 
has variations in thickness and surface 
characteristics which must be compen- 
sated for in the cold-reduction process 
to obtain precise gauge and flawless 
surfaces. To do this, special work rolls 
with minute diameter differences along 
the length of the roll are used in con- 
trolling such variations as crown, edge 


WASHINGTON STEEL 


1-C Woodiand Avenue . 


and camber. To accurately control all 
the possible variations requires a large 
number of these rolls, plus highly 
skilled operators who know from ex- 
perience which rolls, speeds and reduc- 
tions are required. These are but a few 
of important factors in quality rolling 
which can only be learned by long 
experience and association with pre- 
cision mills. 

Washington Steel is the only pro- 
ducer whose entire production stain- 
less steel sheet and strip is rolled 
exclusively on the Sendzimir Mill. 


CORPORATION 


Washington, Pennsyivania 
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Tennessee Dealer Charges 


Injustice in Federal Orders 


EDERAL milk marketing 
F orders have posed serious 

problems in competitive pric- 
ing within state or area bound- 
aries, it was asserted by Raymond 
Skinner, president of Forest Hill 
Dairies, Inc., Memphis, in a recent 
statement to the Tennessee State 
Legislative Council’s milk industry 
subcommittee. He said they have 
made the milk industry “half free 
and half slave.” 


“Conditions of this character,” 
he said, “cause one to seriously 
ponder the question of whether or 
not injustices can be eliminated, 
equity created and opportunity 
maintained in this industry short 
of complete price control.” His 
reference was to conditions in 
which producer prices under a fed- 
eral order within a state in many 
cases are substantially higher than 
producer prices under another 


federal order in an adjoining state. 
Mr. Skinner said this makes it pos- 
sible for the lower cost milk to be 
brought across the state line in 
competition with the higher cost 
milk, often forcing a distributor to 
service the area without profit or 
at a loss if he does not want to 
give up business he has had for 
many years. 

The fluid milk industry is “prob- 
ably the single. most price-sensitive 
industry in our economy,” he said, 
adding that a distributor with as 
little as one-half per cent of a 
market can “dictate the price down 
more effectively than a distributor 
with more than one-half of the 
market can dictate the price up.’ 
He said a reduced price, partly 
because of the perishability of the 
product, “immediately becomes the 
general market price.” 


In recent years, Mr. Skinner con- 


tinued, there have been two pri- 
mary causes of instability in the 
fluid milk industry: “Unbridled 
greed for growth by segments of 
the industry in excess of the popu- 
lation and per capita consumption 
increases in the market without 
acquisitions or mergers by distrib- 
utors; and the persistent efforts on 
the part of some retail outlets to 
use milk as a loss leader as a 
means of drawing traffic from a 
competitor with the hope of selling 
them enough other commodities at 
a good profit to more than offset 
the loss on the giveaway price on 
milk.” 

Citing figures on his dairy’s 1958 
operations, Mr. Skinner pointed out 
that with “milk costs fixed, labor 
and other costs substantially rigid, 
if the industry is to operate on 
decent standards of responsibility, 
there is little room for honest price 
maneuvering, except to operate 
without profit or operate at a loss.” 

He said uniform milk pricing in 
the fluid milk industry is “abso- 
lutely essential if market stability 
is maintained.” 








Take Advantage of the Superior Qualities of 





Doering PATTY-PRINT Machines 


FAST, ECONOMICAL, AUTOMATIC PRODUCTION 
ev PATTIES SHARPLY CUT THROUGH 


~ SMOOTH, TROUBLE-FREE OPERATION 


a 
~ 


~ LONG LIFE 
~ LOW RUNNING AND MAINTENANCE COSTS 
~ DURABLE, COORDINATED, COMPACT, SANITARY CONSTRUCTION 
 UNVARYING PERFORMANCE 


MODEL 


7 





This machine 
makes 400 Ibs. 
of perfect 
patties per hr. 

oO i 
Se ONE-MAN 
OPERATION 





For large plants Doering makes a Write for 
1200 Ib. per hour PATTY PRINTER, complete 
needing only 2 operators. information 


OTHER DOERING BUTTER HANDLING EQUIPMENT 
NEW MODEL 3 ACW ONE POUND ELGIN PRINTER 
AND OVERWRAPPING MACHINE SPEED 4800 LBS. HR. 
MODEL HYC HYDRAULIC CUTTER FOR BUTTER CUBES 


C. DOERING & SON, Inc. 


1375 W CHICAGO 7, ILLINOIS 





Lake Street 





Write No. 82a on Reader Service Card 


82 














> COMPLETE REFRIGERATION 
s] = =©6SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 

¢ Hermetically sealed 

© Ready to operate 


Legs 





} or combinations 





billy walk-ins 


all-steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler Co., Bally, Pa. 


Get details — write Dept. AMR-1 for FREE book. 
Write No. 82b on Reader Service Card 
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West Carrollton Butter Wrappers 


Another dairy brand name has 


we 
® 
° . 
been created and will be promoted ° keep your product as fresh ‘. 
nationally. This one is called “Dairy ; 
Charm.” The name and an accom- ad as the day if was churned © 
: panying emblem have been copy- % e 
E righted by Cooperative Quality 
' Marketing, Inc., an organization 


i sponsored by the National Milk 

Producers Federation. The name 
and emblem are available for use 
in conjunction with the member 
cooperatives’ own brand names, ac- 
cording to E. M. Norton, secretary 
of the Federation. 


The program is under way. Prod- 
ucts are being sold under the Dairy 
Charm label in various areas, Mr. 
Norton said. 


Purchasing Power 
“For the individual dairy coop- 
erative,” he announced, “The Co- 
operative Quality Marketing, Inc. 
program provides all of the advan- 
tages of group purchasing of car- Eliminate loss of freshness and flavor. Specially 
tons and advertising and promotion ‘ 
of the brand without the loss of the 
identity of the local cooperative. are non-toxic, odorless, tasteless, insoluble and 





designed West Carrollton Parchment wrappers 


4 

= This is accomplished by having the . ‘ on 
¢ Sit isdly strong (wet Oo 1). Grease-resis . 
' cartons and containers carry both g (wet or dry). Grease-resistant, too hey 
; the name and design of Dairy keep your butter churn-fresh. Write today 
Charm and the individual coopera- for samples and more information. 
q tive’s own brand name. Each aids 


the other — the national insignia in 
its potentials for nationwide adver- | West Carrollton Parchment Company « West Carrollton 49, Ohio « P.O. Box 98 
tising and the local name in its " 

established good will. All partici- SALES OFFICES: 

pating cooperatives are, in this New York 13, 99 Hudson St. + Chicago 6, 400 West Madison St. - Boston 10, 10 High St. 
way, allied to building consumer 
acceptance of the brand Dairy 


Charm. 


Quality Control Mm Oe ece)linen serving 


“In addition to the prestige and 


the savings on containers through GENUINE VEGETABLE the food industr y 
group purchasing power, the pro- . 

gram will maintain strict quality P h t Since 1596 

control. Every participating coop- are men 

erative is pledged to maintain high 
standards for all products contained 


in the trademarked carton. The ® 66 6 6 6 6:0-0 6 8 2 4.6 66 ee 


















A 4 e 
quality becomes an asset in the 
program, both for the consumer @ AUTOCLAVE PARCHMENT CELERY WRAPPERS LINERS FOR MEAT TINS POULTRY WRAPPERS @ 
eel tn Ge inteceet of Qik Ghee ben- @ BACON — CHEESE WRAPPERS MARGARINE WRAPPERS RELEASE PARCHMENT 
BAKERY PAN LIN FISH FI INSERT 
efit of the program. wa hy S MASTER PARCHMENT = SAUSAGE WRAPPERS 
@ BUTTER BOX LINERS MEAT WRAPPERS TAMALE WRAPPERS ® 
“In short, Dairy Charm stands | @ SUTTER TUB LINERS —GIBLET WRAPPERS to Caskets —TRI-WRAP & DUO-WRAP 
for unified promotion of a national wd wt yt eee 
; as te a - 5 6 BUTTER WRAPPERS PARCHMENT PARCHMENTIZED KRAFT VEGETABLE SHORTENING @ 
cooperative brand, strict quality CAKE DECORATORS LARD CARTON LINERS POULTRY BOX LINERS CARTON LINERS 
control to make the brand mean- bad SILICONE * MYCOBAN * QUILON & DRY WAXED PARCHMENT e 
ingful, ‘and savings on containers S CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. t 
through: group purchasi yer, 
‘ gh: group purchasing power. eseeevee082ee2ee2e2e2088 ee 8G eee ®@ 
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| DARNELL 
|| CASTER 
| EWHEEL 
| MANUAL 


valuable guide for selecting 


DARNELL 


CASTERS . WHEELS 





RUBBER TREADS 


. @ wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


FE] RUST-PROOFED 


. by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


these string guards insure easy rolling at 
all times. 


EZ} LUBRICATION 


Look in the 
YELLOW 
PAGES 

under CASTERS 


The Complete Line 


DARNELL CORPORATION, Lp. 


DOWNEY DS ANCELES COUNTY) CALIFORNIA 
37.28 SIXTY FIRST ST. WOODSIDE 77. L.1.N. Y 


36 NORTH CLINTON STREET. CHICACO 6 ILLINOIS 
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Dairy Chocolate Sales 
Spur “Hot” Promotions 


and chocolate-flavored nonfat 

milk represents a consider- 
able market. In 1958, 630,000,000 
quarts of chocolate-flavored whole 
milk and 700,000,000 quarts of 
chocolate-flavored nonfat milk were 
sold. 


iz demand for chocolate milk 


The American Dairy Association 
recognizes the potential in this de- 
mand and has combined with the 
Chocolate Milk Foundation in a 
“just heat ’n serve” hot dairy choco- 
late promotion which reaches its 
peak this month and next. 


Point-of-purchase material in 
support of the cold-weather bever- 
age will be available to food mer- 
chandisers and dairies from the 
American Dairy Association, which 
has also scheduled national adver- 
tising. 

The Chocolate Milk Foundation 
is conducting a consumer publicity 
campaign, of which the accompany- 
ing photograph is an example. Hot 
chocolate is also being sold hard 
by individual chocolate ingredient 
manufacturers and others allied in 
the dairy supply industry. 


As the over-all organization of 
chocolate ingredient manufacturers, 
the Chocolate Milk Foundation can- 
not and does not endorse or sup- 
port the promotion of any one 
manufacturer in the field, but is 
in a position to note that total hot 
dairy chocolate promotional efforts 
are snowballing. 


A Foundation spokesman pre- 
dicts that the combined efforts of 
the Foundation, the ADA and the 
individual chocolate manufacturers 
—all working toward the sale of 
more dairy chocolate during winter 
months, should set sales records in 
this profitable field. 


The Chocolate Milk Foundation 
confines its promotional efforts to 
the sale of the beverage alone. 
Dairy suppliers’ promotions will 
back their own brands of chocolate 
and in some cases related items to 
be served with hot dairy chocolate 
or premiums to support the sales 
of their particular brand. 


The Foundation is a heads-up 
organization that takes advantage 
of current events to tie in the prod- 
ucts. The Winter Olympics is a 
case in point. The games will take 
place in Squaw Valley, California, 
this winter. The Foundation has 
snapped out a press release, na- 
tional advertising, point-of-pur- 
chase material and publicity on the 
“Squaw Valley Warmer,” a hot 
chocolate milk drink. 


Among the _ point-of-purchase 
material offered is a four-color 


over-wire hanger on the new 
beverage size 12 x 25 inches, 
available to dairies and food mer- 





This is an example of the 
effective publicity photos 
being sent out to all media 
by the Chocolate Milk 
Foundation in support of 
the winter hot chocolate 
campaign. 


chandisers from the American 
Dairy Association. 

Kraft Foods, Bowey’s, the Ben- 
jamin P. Forbes Co., Krim-Ko, the 
Robert A. Johnston Company, and 
the Chocolate Products Company 
are among those individual com- 
panies sponsoring the hot chocolate 
drive. The Chocolate Products 
Company’s program illustrates, gen- 
erally, what is being done by in- 
dividual companies. 

Chocolate Products tied in with 
the Cracker Jack Company, makers 
of Campfire Marshmallows, to pro- 
mote hot chocolate topped with 
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STORAGE a4 TRANSPORT 
EQUIPMENT 


Wherever storage and transport of Milk and Food products 
is required, Walker can supply the unit that will give you 
dependable economical performance. 

Shown below are units representative of the Walker line. 
We will gladly supply you with complete data and prices on 
the equipment you need. Write for complete information. 


— 





Chocolate Milk 





f TRANSPORT TANKS. Trailerized 2 FARM PICK-UP TANKS. Rear or Side 
F and truck mounted. One, two or ° mounted, 2 and 3 compartment 
three compartments. binets, stainl steel or fibre- 


glass plastic jackets. 


This hot chocolate drink will 
be advertised nationally in 
February McCall’s by the 
American Dairy Association. 


marshmallows. The marshmallows 
come packed in a clear plastic bag. 
The message on the bag is, “Minia- 
ture marshmallow, delicious treat, 
try them on dairy chocolate, served 
hot.” A free sample bag of marsh- 


ee 





mallows is offered with every quart 
of chocolate milk. 





STORAGE TANKS, Round and Oval. FIBRE-GLASS COOLER DOORS. All 


At its height now, the promo- All sizes Standard or Cold Wall ; types and sizes of insulated doors 
. . 7 5 “ surface. . for coolers, freezers, refrigerated 
tion began in November and will ° trucks, ete. 


last through February. 


Also included in the company’s 
plan is a premium offer of six color- 
ful plastic tumblers plus a quart 
of dairy chocolate, all for 59 cents. 


A mailing to all Chocolate Prod- 
ucts Company customers was sent 
by the Cracker Jack Company. As 
an adjunct to the marshmallow-hot 
chocolate drive, many Chocolate 
Products Company customers are 








8) ting sales ntests amo RECTANGULAR STORAGE TANKS. re FARM PICK-UP TRAILER TANKS. Low 
conduc dts aes ng Save space . . . Fabricated to your ° in height, light in weight, trim in 
the route salesmen. specifications. “ appearance. 3-A approved. 


The company is featuring radio 








and TV spots on hot chocolate | Designers and Manutacturers of ° Vertical Holding and 
¢ - irv . ¢ Farm Pick-up Tanks Surge Tanks 

made from dairy chocolate, plus ¢ Milk Storage Tanks * Trailer Tanks 

special handbills giving recipes for © Wwanspert Tanks © Coster Beers 


chocolate milk served cold or hot. 


It has also made available wall WALKER STAINLESS EQUIPMENT CO. 


banners and milk case stickers. New Lisbon, Wisconsin 
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MADE WITH 


Shallot’ Blend 


DUTCH ONIONS 







For a more zestful and 
tantalizing flavor goodness 
For gayer, greener cottage 

cheese salads 


Chive style cottage cheese is a 
natural for the Lenten season's usual 
drab meals. You can capture this 
natural, waiting market easier with 
chive style cottage cheese made 
with our SHALLOT BLEND. You will 
get more enchanting flavor, gayer, 
livelier green than with ordinary 
chives. 

You'll keep this new market too, 
for SHALLOT BLEND chive style 
cottage cheese is a repeater—its 
adaptability for putting sparkle into 
dull Lenten meals appeals to today’s 
modern housewife. 

Why bother and mess with fresh 
chives? Do it the easy, profitable 
way with SHALLOT BLEND! 

A 3 pound tin of SHALLOT BLEND 
will make approximately 1700 
pounds of chive style cottage cheese. 


3 Pound tin $9.00 


FREE SAMPLE 
ON REQUEST WRITE TODAY 


MEYER-BLANKE CO. 


LABORATORY DIV., ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
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1960 Outlook Good, 
Says MIF Executive 


NATIONAL spokesman for 
the milk industry forecast 


increased sales of fluid milk, 
slightly higher per capita consump- 
tion of many fresh fluid milk items 
and a rise in cash income for dairy 
farmers in 1960. 


These optimistic predictions were 
made by Richard J. Werner, execu- 
tive director of the Milk Industry 
Foundation. He also predicted that 
a new retail sales record of more 
than $7.1 billions will be set in 
1960 for fluid milk and fresh milk 
products. 

Mr. Werner explained that “total 
demand for fresh milk probably 
will increase appreciably in 1960 
because of a 1.8 per cent rise in 
population, with an above-average 
growth in the young milk-consum- 
ing age-group, an increase in con- 
sumer incomes, and an expanded 
school milk program.” 


Skim Milk 

“Skim milk sales will account for 
a growing proportion of the total 
demand for fresh milk in 1960, and 
consumption of other low-fat milk 
products such as buttermilk and 
cottage cheese also probably will 
increase,” said the spokesman for 
America’s milk processing and dis- 
tributing industry. Mr. Werner 
foresees an increase in 1960 of 10 
per cent or more for sales of skim 
milk products above the 1959 level. 
He pointed out that total skim 
milk sales for the first eight months 
of 1959 were 10 per cent higher 
than the comparable 1958 period, 
and the per capita consumption of 
milk solids-not-fat has increased 
about 20 per cent during the past 
two decades. 


“The trend toward lower-calorie 
foods has tended to increase con- 
sumption of cottage cheese and 
buttermilk. The annual production 
of creamed cottage cheese has risen 
182 per cent since 1948. Americans 
consumed an aggregate of 703 






million pounds of cottage cheese 
in 1958, as compared with the 
1953-57 average annual consump- 
tion of 592 million pounds. For the 
first ten months of 1959, produc- 
tion of creamed cottage cheese was 
six per cent above the same period 
in 1958,” Mr. Werner reported. 


“According to the U. S. Depart- 
ment of Agriculture,” he added, 
“whole milk sales for the first eight 
months of 1959 were two per cent 
above the same period in 1958; 
fluid cream sales declined three 
per cent during the same span but 
sales of half-and-half during the 
first two-thirds of 1959 were four 
per cent above the first eight 
months of 1958. 


“In general, 1959 sales of all 
fluid milk items should show an 
increase of two per cent or more 
above the 1958 level. Even further 
increases can be expected in the 
consumption of these fresh milk 
products in 1960,” he predicted, 
“indeed — for the next decade. 


“Although labor, equipment, sup- 
plies and plant expansion costs may 
rise in 1960,” Mr. Werner said, 
“because of increased efficiency in 
processing and distribution opera- 
tions, retail milk prices should not 
add to the inflationary wage-price 
spiral.” 


“Real Price” 


The milk industry spokesman un- 
derlined the declining “real price” 
of milk. “In 1929,” he said, “the 
average working man in the U. S. 
could buy four home-delivered 
quarts of milk for an average hour’s 
take-home pay. In 1960 he will be 
able to buy slightly more than nine 
quarts.” He also reported that re- 
tail dairy prices have declined five 
per cent in relation to other foods 
since 1949, and 10 per cent since 


1939. 


Mr. Werner pointed out that the 
per capita production of milk in 
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1959 is estimated at 705 pounds, 
a decrease of 14 pounds from the 
1958 level; while per capita con- 
sumption of all dairy products, 
which stood at 692 pounds of milk 
equivalent (322 quarts) in 1958 is 
expected to be 689 pounds (320% 
quarts) for 1959, a decrease of 3 
pounds. Thus, the “per capita sur- 
plus” dropped from 27 pounds in 
1958 to 16 pounds in 1959. “With 
the expected rise in population and 
the tendency toward consumption 
and productive stability,” Mr. 
Werner added, “the supply-demand 
gap—the so-called surplus—can be 
expected to reduce even further in 
1960.” 


Dairying 


Dairying is one segment of U. S. 
agriculture that is faced with a 
bright outlook for 1960, Mr. Wer- 
ner said, “Next year, we can expect 
a slight increase in milk production 
to about 125 billion pounds, as 
compared with a production of 
124.7 billion pounds estimated for 


1959. 


“In 1960, dairy farmers can look 
forward to receiving a record high 
total cash receipts of $6.5 billions 
from dairying. About $4.6 billions 
of this will come from the sale of 
milk, and about $1.9 billions from 
the sale of cull cows and heifers 
from milk herds for meat uses,” 
Mr. Werner predicted. “The dairy 
farmer receives a higher price for 
milk that is used in fresh fluid form 
than for milk that goes into manu- 
factured dairy products. The per- 
centage of the total milk supply 
going into fluid use is constantly 
increasing. In 1959, an estimated 
49.6 per cent of all milk produced 
was consumed as fresh fluid milk, 
compared with 48.3 per cent in 
1958, and 39.2 per cent in 1940, 
before World War II. In 1960, this 
percentage again will rise slightly,” 
he reported. 


For each dollar received from 
the sale of milk, the milk dealer 
pays out the following amount on 
a national average basis, Mr. Wer- 
ner reported: To dairy farmers for 
milk—about 48 cents; To employees 
for wages, salaries and commis- 
sions—about 22 cents; For supplies, 
containers, depreciation, taxes and 


other costs—about 28 cents; For 


profit—about 2 cents. 
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MID-STATES 


STITCHING WIRE 





ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 















25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 











ALSO AVAILABLE ON 

"WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 
“throw-away” metal spool. This 
new WIRE SWIFT coil holder 


Fy MID-STATES 
= 


CRAWFORDSVILLE 


FOR FAST, SMOOTH 





5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22°and 23 gauges of round wire, 
and 19x21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 
carton. 





uses an 8” diameter coil of ap- 
proximately 12 to 15 pounds. 
Longer runs... fewer stops. -- 
saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


STEEL & WIRE COMPANY 


INDIANA + JACKSONVILLE, FLORIDA 
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Miss Dorothy L. Rimell began 
her duties as public relations repre- 
sentative for the San Diego Milk 
Council December 1, succeeding 
Miss Judy Focht who was appointed 
assistant public relations director 


for the American Dairy Association 
in Modesto, California. 

C. E. Erickson, president and 
chairman of the board of the C. E. 
Erickson Co., this month celebrates 
his 50th year as head of the com- 








° 


ZONE-CONTROL VATS 
capacities 
50 to 1500 galions 


COLD WALL TANKS B> 
capacities 
50 to 10,000 gallons 


For the 

complete facts, 

promptly, write: 
MOJONNIER BROS. CO. 
4601 WEST OHIO STREET 
CHICAGO 44, ILLINOIS 
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two V.1.P.s 


(very important products) 


that are €.],P, 


(cleaned in place) 


Both of these key process- 
ing units... the Mojonnier 
Zone-Control Vat and Cold 
Wall Tank... are designed 
to be cleaned in place. 
Just another of a long list 
of cost-saving, operational 
features that make them 
preferred by the modern 
dairy. 





oF & 
QUALITY ENGINEERED FOR ECONOMY 





PROCESSING EQUIPMENT 











pany he founded in 1910. He is 
aided in the operation of the com- 
pany by two sons and a daughter: 
R. L. Erickson, vice president in 
charge of production; A. D. Erick- 
son, vice president in charge of milk 
case and Racing Kart sales; and 
Madeline G. Erickson, vice presi- 
dent, in charge of sales in the 
bakery fixture division. 





C. E. Erickson 


Roymond Helmer 


Raymond Helmer and his wife 
have been awarded a trip to Europe 
by Chr. Hansen’s Laboratory, Inc., 
Milwaukee, Wisconsin, in recogni- 
tion of his 40 years of service with 
the company as factory manager. 


William W. Granger, Jr., has been 
appointed manager and Henry H. 
Goldscheider, assistant manager, of 
the Baltimore, Md., Meadow Gold 
plant of Beatrice Foods. Mr. 
Granger will serve as division man- 
ager for all ice cream operations in 
Maryland, the District of Columbia 
and Virginia and will continue to 
serve as president of Meadow Gold 
Products Company, Washington, 


D. C., and Baltimore, Md. Mr. Gold- 
scheider has also been named vice 
president. 





W. W. Granger, Jr. H. A. Goldscheider 


Centrico, Inc., distributors of 
Westfalia separators and clarifiers, 
have appointed Wend Wendenburg, 
a five-year veteran with the com- 
pany, as sales manager; and August 
E. Peitzman as manager of the 
newly-formed Western Division of 





A. E. Peitzman 


Wend Wendenburg 


the company to handle distribution 
of the separators through the 11 
western states. 
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L. F. Norris, president and treas- 
urer of Norris Dispensers, Inc., has 
announced the election of three new 
vice presidents: John W. Lyon, vice 
president in charge of manufactur- 
ing and engineering; Andrew D. 





Bernard Greensweig John W. Lyon 
Darling, vice president in charge of 
sales; and Bernard Greensweig, 
general counsel and controller. 


D. Brian Wheeler, with the White 
Motor Company since 1951, has 
been appointed director of sales en- 
gineering for the White Truck 
Division. 





A. D. Darling D. B. Wheeler 
D. E. Washburn, for 12 years 


manager of the farm mechanical 
department of an Ohio cooperative, 
has been appointed vice president 
and general manager of John Wood 
Company’s Haverly Equipment 
Division at Royersford, Pennsyl- 
vania, according to President Guy 
George Gabrielson. 





D. E. Washburn 


J. T. Hanlon 


Joseph T. Hanlon has been named 
manager of advertising and sales 
promotion of Crown Cork & Seal 
Company, after 22 years with the 
company in various advertising and 
sales promotion activities. 


In a move to place more emphasis 
on its marketing activities, Pennsalt 
Chemicals Corporation has created 
the new office of vice president of 
marketing. Albert H. Clem, execu- 
tive in Pennsalt sales and service, 
has been named to the post. Re- 
placing Mr. Clem as general man- 
ager of the Chemical Specialties 
Division is George R. Lawson, for- 
merly director of marketing for 
Pennsalt’s Industrial Chemicals 
Division. 
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Robert L. Crowell and Ronald V. 
Hawley have been appointed to the 
field service staff of Oakite Prod- 
ucts, Inc. Mr. Crowell joins Jack 
Whyte on the Oakite staff in Okla- 
homa City. Mr. Hawley joins Rod 
Becker in serving industry in the 
Seattle, Washington, area. Both 
men will concentrate their efforts 
on the food industries in their new 
territories. 


Mark A. Matthews has been ap- 
pointed vice-president in charge of 
Carnation Company’s Fresh Milk 
and Ice Cream Division, succeeding 
William Backstrom, who retired 
December 31. Mr. Matthews joined 









the company in 1933 and became an 
assistant vice president in 1956. Mr. 





Wm. Backstrom Mark Matthews 


Backstrom, who was elected vice 
president in 1951, leaves the com- 
pany after 46 years of service. 








KUVER-TOP by MID-WEST 


SEALS AND 





Sturdy shell is of top-quality material, 
wax-saturated to resist moisture. Twelve colors 
and designs, six sizes . . 
Fast, efficient single-capping, easily 
interchangeable with other systems. See your 
dairy supply jobber, or write direct 
for more detailed information. 


RE-SEALS 


easily, tightly, again and again 


Stands up under hard use! Holds its shape, 
won't leak. Result: happier customers! 


. 3%" to 38 mm. 





MID-WEST-PAK CORPORATION 


wy 
a 


Belvidere, Illinois 
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The oscillating action of the pipe-within-a- 
pipe begins when the rear of truck touches 
curved steel bar hanging from nozzle. 





Close-up of curved nozzle that oscillates as 
part of pipe projecting from stationary 
outer pipe. The man’s right hand holds the 
trigger, contact with which starts the water 
flowing and the nozzle fanning from side 
to side. 











SANITATION 








Mechanical Rinser 


A MECHANICAL truck rinser helps keep up 
appearances of trucks at the Dairy Sealed Division 
of the Borden Company at Ozone Park, Queens. 
The company sends out scores of wholesale trucks 
every day and realizes that neatness counts in 
making a good impression on the multitudes who 
see the trucks on the highways and byways of the 
metropolitan area. 

The rinser helps get the day’s dust and grime 
off the truck’s exterior. It is more of a once-over- 
lightly than a close shave. That is, it is not a 
thorough truck wash, nor is it intended to substitute 
for such a cleaning. 

The rinser was developed by Walter H. Kendall, 
vice president in charge of production at Dairy 
Sealed, from a suggestion by Robert J. Dye, fore- 
man, production department. 

Here is how it works: With its back doors 
vpen, the truck backs up, allowing a long pipe to 
come into the truck interior. Actually, this pipe is 
not one pipe but two pipes. It is a one-inch pipe 
within a four-inch pipe. The pipe within the pipe 
projects outside the inner pipe at one end with a 
curving nozzle. The one-inch pipe has an aperture 
allowing water to enter from the larger pipe. The 
inner pipe is activated by a motor so that it turns 
from side to side, causing the curved nozzle on the 
end of the pipe inside the truck to oscillate 180 
degrees and spew forth a stream of water, rinsing 
the inside of the truck. All this begins when the 
truck, in backing up, touches the activating trigger 
hanging from the nozzle of the pipe. 

The assembly that washes the truck interior is 
13% feet long, nearly the length of the interior of 
the truck. The truck interior, therefore, is rinsed 


twice: from rear to front and from front to rear. 


The assembly is supported by two half-inch steel 


rods. Two concrete slabs keep the truck on target 


Inside the truck the nozzle beats furiously 
from side to side, water rinsing sides and 
floor of truck at high pressure. 
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Sprays Trucks 


By HERBERT SAAL 


As soon as it is back as far as it can go, 
the truck touches another activating bar 
controlling the water flow from the nozzles 
overhead. As the truck moves forward, it 
is doused thoroughly from above. 


as it backs into the washer. A bumper bar keeps the 
truck from backing into the water tank and motor 
that provides the oscillating power for the inner pipe. 


In backing up, the truck has passed under an 
overhead sprayer consisting of 24 nozzles on top 
and 14 nozzles on each side. These overhead and 
side nozzles do not spray water until the truck has 
backed up to a point where it nudges another 
activating trigger. The driver then shifts into low, 
the truck goes forward and for six seconds, set by 
an automatic timer, the top and sides of the truck 
are thoroughly rinsed. Meanwhile, inside the truck 
the oscillating pipe keeps spraying the water until 
the truck is driven to such a point where the activat- 
ing trigger drops off, shutting off the water supply. 

The overhead and side nozzles are served by 
a three-inch pipe into which water goes from a 
four-inch pipe. The four-inch pipe is served by a 
pump and water tank holding 27 cubic feet of water. 


The whole washer, built of spare parts, demon- 
strates that imagination and industry by men in 
the plant still can come up with homemade and 
handy ideas in this day and age. 
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Folks said it couldn't be done... but 
Tropicana has done it! Our Sun-Up orange 
concentrate base has more orange solids, 
more real fruit flavor and sells for a lower 
price than other brands. One can makes 
37% gallons of finished product. Make even 
more profit by adding Sun-Up Lemonade, 
Grapeade and Fruit Punch to your drink line. 
Write, wire or call for samples. Buy with 
confidence . . . buy from Tropicana. 


IF IT’S TROPICANA IT’S THE BEST! 


TROPICANA PRODUCTS, INC. 


P.O. Box 338 Bradenton, Florida 
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NOW! The highest stand- 
ard of sanitation in a long-life 
tank cleaning brush. Easier to 
keep clean and sanitary because 
. 


DAIBY WHITE 


NOW! Bristles that hold 
more water, scrub hard, won’t 
mat or flatten. Deep-crimped 
DuPont Tynex Nylon in sani- 
tary... 


DAIRY WHITE: 


NOW! 4 block that lasts 
and lasts, won’t crack or split, 
can take a real beating. Solid, 
high-impact plastic in sanitary... 


DAIBY WHITE 


| ow! You can get this im- 
proved tank cleaning brush, for 
dairy tanks and vats, tank 
trucks, tile walls and farm tanks 
from your Oxco Dairy Supply 
or Hardware Jobber. 


Order the all-new... 


















Sani 


TRIM: 1% to 1 
OVERALL: 7% 
TAPERED HANDLE: 48 


INDIVIDUAL 
PRINTED CARTON 






handiest, all-around 


airy White 


et the 
.e- and g the new, DO 
SUPER 
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OX FIBRE BRUSH COMPANY, INC. 
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Controlling Bulk 


ae, DEVELOPMENT of the bulk tank route 
has given rise to numerous problems. The problems 
would be fewer if a bulk route operating in the 
area of a plant made all deliveries to that plant, 
but this is not the way most bulk tank routes develop 
and operate. 


The City of New York Department of Health 
in a memorandum to all country plant operators 
points out that more typical of the bulk tank route 
operation is one or more of the following: 


1. The milk may be consigned to a manufac- 
turing plant. 


2. The receiving plant may be closed and the 
route combined with another which operates 
over a wider area. 


3. The milk from the route may be hauled 
directly into a company-owned bottling 
plant. 


4. The milk may be sold on a “spot” basis to 
whomever will buy it. 


5. The milk may be shipped out of the market 
to a plant not approved. 


6. Often there are rapid shifts from one to 
another of these practices. 


With all of these possibilities and combinations 
of possibilities, the Department points out three 
requirements for the orderly operation of bulk tank 
routes. Requirement one is that each bulk dairy 
have a permanent home for record keeping, tank 
and dairy inspection and bacteria sampling. This 
“home” should be a plant in the area or an office 
open during regular hours at which local Depart- 
ment representatives can examine records, confer 
with the fieldmen and so forth. 


Effective Communication 

The second requirement is the establishment 
of effective communication between the local in- 
dustry sanitarian and the plant to which the milk 
is delivered. This sanitarian must be provided with 
copies of all bacteria reports and notices of any 
quality defects or of any other situation requiring 
inspection. When the producer is a long way from 
the plant to which he is delivering, the Department 
of Health expects the company’s local sanitarian 
and not the man at the distant plant to handle 
inspection and quality control. The local industry 
sanitarian, in turn, should promptly turn in his 
findings to the plant and the hauler. 
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Tank Truck Routes 


The third requirement is closer cooperation be- 
tween the industry sanitarian and the Department 
of Health sanitarian. Supervision of these dairies 
will be in the hands of the Public Health Sanitarian 
assigned to the area where the farm is located and 
not to a sanitarian at the plant to which the milk 
is shipped unless both of those locations are in the 
same district. It will be necessary for the industry 
sanitarian to clear bulk tank, pipeline milker and 
new dairy applications, transfers and complaints with 
this man. When shipments are made to a plant 
in another New York City Health Department sani- 
tarian’s district, he, too, must be kept informed. 


Operating Procedure 
The Department of Health requested the 
country plant operators to take the following steps: 


Each bulk tank route should be given a dis- 
tinctive name or other designation. 


Each producer on the route is to be listed. 

This route is to be given a permanent head- 
quarters. 

Fieldmen in the area are to be assigned to 
handle these dairies. 

All veterinary certificates, dairy scores, quality 
control records, bacteria reports and so forth are 


to be filed at the established headquarters. 


Company fieldmen should remain in close com- 
munication with this headquarters. 


The Health Department and its local repre- 
sentatives in the area and at the point of delivery 
are to be notified when the point of delivery is 
changed. Such notice should be given at least a 
week in advance if possible. 

Copies of the tank truck route designations 
together with the names of the producers on each 
route should be submitted to the New York City 
office of the Health Department and to the Public 
Health Sanitarian. These lists should be kept up 
to date and notice given of all changes to the 
Department. 


The list at the local office should be in the 
form of a card index file with a separate card for 
each producer. 

Notification should be given the Department 
of Health that a satisfactory tank truck room and 
the necessary washing facilities are available if 
the delivery point is other than that for which the 
application was originally made. 
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If you now use, or plan to use automa- 
tion in your dairy bottling operation, 
check the superior features of the 
STODDARD-QUIRK all-wire crates, 
designed specifically for automatic cas- 
ing, stacking and destacking. 


Shown above are two outstanding 
STODDARD-QUIRK crates. The top 
crate was designed for Sealking twin- 
pack automatic casing. The illustration 
shows it in use at the Johnstown Sani- 
tary Dairy Company. The bottom crate 
has smooth contour dividers that cush- 
ion and protect glass bottles. Both crates 
are chromate coated for longer life... 
have continuous welded wire sides to re- 
duce weld failures... flat T-beam bottom 
wires for sturdy bottle support . . . extra 
deep stacking rings for stable stacking. 





3383 E. Layton Ave., Cudahy, Wisconsin 
also Box 111, Clarendon, Ark. 
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“Teflon” 6 Safe for Dairy 
Equipment, FDA States 


ASKETS and equipment 
lining of “Teflon” 6 TFE- 
fluorocarbon resin are ac- 
ceptable for use in commercial 
dairy equipment, and meet the 
sanitary requirements of milk han- 
dling, according to the Food and 
Drug Administration. 


The FDA statement was based 
on tests which began in Du Pont 
laboratories more than three years 
ago. In accepting the data from 
these tests, FDA officials wrote 
that the “resin tested would not 
be subject to the Food Additives 
Amendment of the Federal Food, 
Drug and Cosmetic Act when used 
in milk handling equipment.” 


Laboratory Tested 

To supply data for FDA consid- 
eration, Du Pont research chemists 
developed a new technique with 
a sensitivity to impurities as small 
as parts per billion. Compared to 
conditions of actual use, the tests 
were estimated to be from 100 to 
1,000 times more stringent. 


Milk samples in contact with 
articles made of “Teflon” 6, ac- 
cording to the tests, remain free 
of all impurities except for an in- 
organic fluoride at a level of less 
than one one-hundredth of a part 
per million. The FDA said, “We 
think that appropriately qualified 
experts generally would regard this 
as safe.” 

The resin is expected to be used 
primarily by the milk processing 
industry for gaskets and lined 
equipment such as valves, fittings, 
and pipe. 


The reputation of the TFE resins 
for slipperiness in such things as 
aircraft skis is expected to come in 
handy in combating the build-up 
of milk stone in processing equip- 
ment. Nothing sticks to untreated 
“Teflon” with mechanical 
strength, not even sirup, bakery 
products or glue. 


any 


Unaffected by Acids 
“Teflon” TFE unaf- 


fected by even the strongest acids 
or solvents. They can withstand 
steam, do not embrittle at temper- 
atures as low as minus 450 degrees 
Fahrenheit will not 
water. 


resins are 


and absorb 
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Illuminated Clock Serves 
As Dairy Advertiser 
LOW-COST night-lighting en- 


abling police inspection of premises, 
plus around-the-clock illuminated 


advertising display, is provided in 





the “California Style” clock sign 
offered to ice cream and dairy prod- 
uct outlets by G. P. Gundlach & 
Company. The advertising time- 
piece and “private eye” acts as a 


point-of-purchase reminder of milk 
and ice cream, when the store is 
open and after-hours as well. 

The “dairy advertiser” is a 17- 
inch square clock, decorated with a 
golden-hue modern color. An 11% 
inch circle for the dairy message 
is contained in the inner portion of 
the clock face, which has easy-to- 


read black numerals. 
Write No. 94b on Reader Service Card 
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Sterilizer Will Wash, 
Rinse, Preheat 
THE PEDAL-OPERATED Aer- 


VoiD stainless steel sterilizer will 
wash, rinse, sterilize, deodorize and 
pre-heat. It will sanitize all con- 
tainers such as milk cans, refuse 
cans, etc. with diameters up to 25 
inches, and may also be used to 
pre-heat insulated containers. De- 
veloped by the Vacuum Can Com- 








pany in compliance with sanitary 
construction requirements of the 
U. S. Public Health Service, the 
sterilizer features a cyclonic-whirl- 
ing spray nozzle which propels 
powerful jet prays in a 210° are, 
washing with a centrifugal scour- 
ing action. 


Cold water, hot water and steam 
may be used in any combination or 
sequence. Unit will operate with 
low: or high boiler pressure. It can 
be used without a vacuum breaker, 


if local code does not require it. 
Adjustable legs and swivel, ball 
point feet, permit leveling and 


cleaning all under surfaces. 


An optional faucet cleaner at- 
tachment will pressure clean and 
sterilize all AerVoiD faucets with 


nozzle sizes up to 11/16” without 
removing them from the carrier- 
dispensers. 
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Plastic Milk Cases Can Be 
Leased for 3 or 5 Years 


PANELYTE polyethylene milk 
cases, manufactured by the Panelyte 
Division of St. Regis Paper Com- 
pany, can now be leased by dairies 
in bulk quantities for either three 
or five years. 

Cases may 


be leased by dairy 
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companies throughout the country 
from Panelyte representatives. Na- 
tionwide Leasing Company will 
handle all the financing and paper- 
work, and lease payments will be 
made directly to Nationwide. 


Rates for the lease plan, featuring 
level monthly payments, depend on 


the quantity of cases leased. Low- 
cost renewal options are standard 
and available with all leases. Pur- 


chase options are also available to 
firms that want them. 


Panelyte milk cases are made of 
linear polyethylene. Features of 
the cases are: single-piece injection 
molding construction; cases can 
withstand steam cleaning in acid or 
caustic solutions, while they will 
not rot, rust, corrode, or be affected 
by bacteria; easy stacking offered 


by a special indented rim which 
permits the Panelyte cases to be 
used interchangeably with present 


stocks of wood and metal cases of 
similar size without changing pro- 
cedures or present automatic han- 
dling equipment. 


Cases can be imprinted perma- 
nently with the company’s name. 
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Advertisements Aid Vitamin D Milk Sale 





General Mills helps dairies of America 
safeguard _— health with Vitamin D 


Look at the label on the mith 
in your house. If it pictures 
a sunburst D or reads “this 
milk contains 400 U S.P 
untts of Vitamin D per 
quart’ you're getting a aw 
tritronal bargain —-a bonus 
if good health 





° Vit DD prevet kets, helps the The American Medical Association 
Bulk Milk Cooler be ae make best use of cham and wd the Food and Nutrition Board 
phosphor , ryote rong bones uge that all milk be fortified with 
THE ADDITION of a 1,000 gal nd teeth. But Vitarnmn D is scarce. Of Vitamin D ; —- 


ij! the exsenti:! vitamins, it is the only We furnish dairies finest quality 


lon unit to their line of bulk milk 


Ww 





coolers has been announced by Sun- 
set Equipment Co. Known as the 
Big Standard, it employs the same 
direct expansion, “Positive Refrig- 
erant Control’ principle used on 
other Sunset models. Cooling is ac- 
complished by two separate direct 
expansion systems that can be op- 
erated individually or as a single 
unit with one compressor. 





made 
inside 
Two agitators provide pos- 


Sunset’s 
of all welded stainless steel, 
and out. 
itive agitation. The controls may 
be set for completely automatic or 


Big Standard is 


manual operation. Under 3-A Test 
conditions, a 5 h.p. air cooled Cope- 
land Compressor obtains a_ blend 
temperature under 50°F. 
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Winter Safety Product 
Prevents Slipping, Skidding 


A 1%-POUND sample of Zorb- 
All, Wyandotte Chemicals Corpora- 
tion’s accident-preventing product, 
has been introduced in a_ nation- 
wide winter safety campaign. As 
an added feature, red and yellow 
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one net adequately present m a nor 
mal diet. The pleasing. economical and 
sure wav for families to get a fall 
measure of Vitamin D is in fresh, sweet 
milk that has been additionally forts 
tied with this essential nutrient 


for tacts write GMISIdeaman Le 


A THREE-POINT theory 
about Vitamin D milk has 
been gaining adherents. The 
theory is that first, the Amer- 
ican public has come to take 
Vitamin D fortified milk for 


granted. Second, some of the 
public may have forgotten 
that their milk is _ fortified 


with Vitamin D. 
do not know about Vitamin 
D milk because there has 
been little promotion or ad- 
vertising of it since it was 
first introduced. 


Third, others 


Acting on this belief, Gen- 
eral Mills has begun to take 
certain steps to shatter public 
lassitude toward Vitamin D 
enriched milk. The first step 





Vitamin D in a pure milk carrier. And 
we help them remind their customers 

with appealing advertising and mer 
chandising materials — that Vitamin D 
is essential to everyone's good health 
ind well being 


h, Meeneapoks 26, Minnesota (iis) 


SPECIAL COMMODITIES DIVISION 


is an advertisement explain 
ing the nutritional advantages 
of Vitamin D milk. The ad- 
vertisement appeared in two 
issues of the “Wall Street 
Journal” in November and 
in the December issue of 
“Fortune.” 

The reason for the choice 
by General Mills of these pub 
lications is that they are read 
by the thinking people, the 
thought leaders of the nation. 
The company is hopeful that 
by its example it will encour- 
age other suppliers and dairies 
to advertise and promote Vi- 
tamin D milk. 
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Winter accident-prevention cards 
now accompany all shipments from 
Wyandotte’s Blue Mountain, Miss. 
plant, attached to Zorb-All 50-pound 
bags. The 7 x 7” cars provide de- 
tailed application instructions for 
prevention of slipping accidents on 
icy or wet steps, sidewalks, drive- 
ways, walkovers, parking lots, 
skidding of automobiles, trucks, ma- 
terials-handling vehicles on drive- 
ways, loading docks, ramps. 


The manufacturer suggests that 
carrying a bag on milk tankers and 


delivery vehicles will prevent delays 
caused by icy conditions near curbs 
or on slopes. Wyandotte distribu 
tors particularly recommend Zorb 
All for use on ice and snow around 
plant, office and store entrances. 


Zorb-All’s angular particles do 
not melt ice, according to the maker, 
but do provide immediate slip and 
skid protection. Zorb-All is not a 
chemical product, will not damage 
shrubs, grass, fabrics, discolor con- 
crete floors or auto floor pads 
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“Candi Basket’ Lenten 
Cottage Cheese Promotion 


A LENTEN PROMOTION for 
cottage cheese producers featuring 
colorful ‘‘Candi-Basket” tubs and 
a Mr. Funny Bunny Easter pre- 
mium offer is being made available 
to dairies by the Paper Container 
Division of Continental Can Com- 
pany. Center of the promotion is 
the new line of waxed tubs printed 
in yellow, pink, green and blue 
decorated in contrasting colors with 
two lively bunnies, Easter eggs and 
flowers. The tubs are available in 
sizes ranging from 12 ounces to 


2 pounds, each size in three different 





3-color combinations and each one 
converting into an Easter basket by 
the addition of handles made from 
pipe cleaners or cardboard strips 
through punched holes. 


The special premium Mr. Funny 
Bunny is an inflatable toy, 30 inches 
high with a weighted bottom that 
keeps him bobbing back up, in yel- 
low, white, red and blue. Retail 
value of Mr. Funny Bunny is $2.25, 
available during the promotion for 
$1 and the dairy’s special premium 
offer cottage cheese closure. The 
dairy orders the disc inserts or spe- 
cial print lids from Continental, and 
customers’ requests are handled di- 
rect from a central source, with no 
involvement of the dairy. 


To support the promotion, Con- 
tinental also offers banners about 
both ‘‘Candi-Basket’’ and Mr. 
Funny Bunny, available for a nom- 
inal sum with individual brand im- 
print; newspaper ad mats; 20 second 
and 1 minute radio commercials 
and TV spots. 
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New Distributor for 
Laboratory Glassware 


THE FULL line of laboratory 
glassware manufactured by Kimble 
Glass Co., a subsidiary of Owens- 
Illinois, is now being distributed by 
Fischer & Porter. F&P will carry 
a complete stock, including several 
new Kimax items just introduced. 


It will also distribute the new line 
of glass products with the Kimax 
Teflon stopcock, which is manufac- 


tured under license from F&P. 
Many special items of laboratory 
glass apparatus, including custom 


glassware, will continue to be manu- 
factured by Fischer & Porter. 
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Self-Opening 
Centrifugal Separators 


A COMPLETE line of self- 
opening centrifugal separators for 
the continuous processing of liquid 
mixtures having high solids content 
has been announced by The De 
Laval Separator Company. The sep- 
arators are utilized by dairy proc- 
essors for whey protein recovery. 


Designated the Model PX Self- 
Opening Separator line, it consists 
of three models: PX 207, with a 
capacity range of 200-1500 gph; PX 
309 of 400-3000 gph capacity; and 
PX 213 of 1000-6000 gph capacity. 
Specific capacity depends upon type 
feed and solids content involved. 


The PX machine allows solids to 
build up along the bowl wall, sim- 
ilar to the conventional separator 
bowl. However, when the separ- 
ated solids reach a predetermined 
amount, a series of apertures on the 
bowl wall are exposed and solids 
are ejected while the bowl is oper- 
ating at full speed. The solids dis- 
charge cycle takes a few seconds, 
according to the manufacturer, and 
completely eliminates manual bowl 
cleaning. 

Model PX machines can be used 
as liquid purifiers, clarifiers or as 
solids concentrators. In the former 





case, liquid feed is generally shut 
off before solids are discharged and 
wash water is run into the bowl. 
This forces clarified liquid from the 
bowl and provides the moisture 
necessary for complete solids dis- 
charge when the bowl is opened. 
For maximum solids recovery in a 
dry state, all that need be done is 
adjust the bowl discharge. 


The PX machines are designed 
for feed material with a maximum 
specific gravity of 1.5. However, for 
liquids and solids with larger spe- 
cific gravity, special bowl designs 
are available. 
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Wall Display Case 
THE INTRODUCTION of a 


new model self-contained wall dis- 
play case has been announced by 
the Bally Case and Cooler Com- 
pany. The large, full-height sliding 
glass doors are an important feature. 
Constructed of narrow stainless 
steel frames, glazed with two sep- 
arate glasses, they are hermetically 
sealed to prevent accumulation of 
condensation. They are equipped 
with over-size rollers and run on 
stainless steel tracks. 


Cases are self-contained and pow- 
ered by heavy-duty refrigeration 
compressors. No plumbing is re- 
quired. The case is positioned, con- 
nected to the electricity and it’s 
ready to operate. 

Bally 


cases are made in two 





models. The 52” 
ft. of shelf display area and cubic 
capacity of 30 feet; the 96” length 
has 67 sq. ft. of shelf display and 
cubic capacity of 59 ft. Both models 


length has 33 sq. 


are 7744” high and 30” deep. In- 


terior and exterior (with the excep- 
tion of the back) are of white acid- 
resistant porcelain. Four tiers of 
shelves, adjustable up or down in 
increments of 4%”, are furnished as 
standard equipment. 
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New Ice Cream Flavors 


THREE NEW ice cream flavors 
have been unveiled by Bowey’s Inc. 
—Alpine Mocha Nut, Cherry Cir- 
cus and Hula Hula Sherbet. They 
provide a year-round special flavors 
program for the dairy in attractive 
full color cartons. Imprint space is 
provided on cartons for the dairy’s 
name imprint. 


Alpine Mocha Nut is a combina- 
tion of chocolate with coffee, con- 
taining roasted almond chips. 


Cherry Circus combines bits of 
cherry with chocolate fudge, pro- 
viding a flavor like that of the choc- 
olate covered cherry. 


Hula-Hula Sherbet is a blend of 
Hawaiian pineapple and pineapple 
juice, along with guava, papaya and 
other fruit juices. 

Bowey’s sales representatives 


have merchandising books that give 
complete details on the new ice 
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cream flavors, the formulas, cartons, 
and shipping data. These books also 
show the new cartons in full color 
along with colorful streamers and 
table tents. 
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“Power Spray” 
Tank Cleaner 


INTRODUCED AS optional 
equipment for all their bulk milk 
cooling tanks is Van Vetter’s new 
semi-automatic “Power Spray” milk 
tank cleaner. Water and detergent 
are added to the tank and the timer 
is pre-set for the desired washing 
period. “Power Spray” does the 
rest. High-velocity spray from a 


rotating nozzle cleans the tank in- 
including the 


terior, 
place. 


agitator in 





The new cleaner, easily installed, 
is built to high standards of quality 
and sanitation. The unit is adaptable 
to all sizes of Van Vetter bulk milk 
tanks. 
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Skim Milk Promotion 


TECHNICAL information, ad- 
vertising and selling are featured in 
G. P. Gundlach & Company’s 1960 
January promotional program to 
sell skim milk. Gundlach has de- 
veloped and outlined a three-way co- 
ordinated sales plan to sell on 
trucks, at the door and in the store. 


January is considered a prime 
month for the promotion of skim 
milk. After the holiday season, there 
is an urge to dieting, thus accenting 
the reason for low fat milk. The 
Gundlach promotion stresses that 
skim milk is ideal, high-protein, 
low-calorie nutrition that helps 
“keep that slim figure.” 
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Positive Displacement 
Industrial Pump 


A NEW ésstainless_ steel indus- 
trial positive displacement pump has 
been introduced by Waukesha 
Foundry Company. Slow speed, 
heavy duty and long life are the 
advantages stressed by the com- 
pany. The manufacturer states there 
is less turbulence, pulsation, aera- 
tion and agitation on corrosion 
problem liquids of high or low 
viscosity. 


Specific features include helical 
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timing gears, twin balanced im- 
pellers and single or dual mechan- 
ical seals (John Crane). Pump is 
also available with packing gland 
seal construction. Body and seals 
are drilled and tapped for pressur- 
izing or lubricating purposes. 





The pump is self-priming. Each 
shaft is supported by three heavy 
duty bearings to eliminate shaft de- 
flection. Both iron pipe and flanged 
connection are offered. Initially, 
units will be available with capaci- 
ties to 100 GPM against head pres- 
sures of 200 PSI. Pumping head 
is quickly disassembled for clean- 
ing purposes where necessary. 
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Portable Steel Dolly 

Will Move 300 Lbs. 

A PORTABLE STEEL dolly 
designed specifically to move sup- 
ply or refuse cans up to 18 or 


20 inches in diameter is now offered 
Corporation. 


by the Colson The 





dolly, called “Colson’s Can Carry- 
All,” accommodates cans of 10 to 
50 gallon capacities. It can be set 
up in seconds and ready to roll. 
Overall dolly height is 334 inches. 
Available with 2-inch or 3-inch 
wheels, the dolly’s weight capacity 
is 300 pounds. 
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“Dairypak Wax” Has New 
Distributor, New Name 


ANNOUNCEMENT has been 
made that the marketing and distri- 
bution of Dairypak Butler, Inc.’s 
“Dairypak Wax” has been assumed 
by Moore & Munger. This premium 
dairy wax, developed jointly by 
the two companies four years ago, 
has reached a sales volume of over 
$1 million yearly. 


The move represents Moore & 
Munger’s first direct venture into 
the Ex-Cell-O dairy market. The 
70-year-old firm, a major distributor 
of waxes, maintains complete re- 
search facilities and staff for devel- 


oping new waxes and _ technical 
service. These facilities may be used 
to advantage by present and future 
customers of Dairypak Wax which 
will now be known as “No. 1055” 
wax. 
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Steam Trap 


A STEAM trap used on the 
heater side of vat pasteurizers has 
been used with good results accord- 
ing to a report from Fogg’s Dairy 
Sales of Holland, Michigan. Michi- 


gan State law specifies that when 
vat pasteurization is used in pro- 
ducing Grade A milk the air and 
foam in the space between the milk 





level and cover of the pasteurizer 
vat be heated by space heaters dur- 
ing the pasteurizing process. For 
this purpose dry steam is intro- 
duced into the space in order to 
maintain a temperature of 148 de- 
grees F. 


Steam is supplied at 100 psi 
inlet pressure but before being in- 
troduced into the vat space it must 
be free of all condensate. 


The steam trap Fogg’s Dairy 
Sales has been using is a Sarco 
Thermo-Dynamic trap Type TD-50. 


4ERMOMETER 


P — 










x MILK 
THERMOMETER 
, a 

DRY STEAM TO—™ 
PASTEURIZER 

® 
STEAM AND | 
CONDENSATE ' Z- 


SEPARATOR —. 


MILK PASTEURIZER 
1X 
SARCO TD-5' [ T 
STEAM TRAP 





The steam passes through a sep- 
arator control chamber on its way 
to the vat space. The steam trap 
is installed at the bottom of the 
chamber and discharges condensate 
as rapidly as it collects. Steam pass- 
ing into the vat is dry and at the 
proper temperature. Mr. Fogg re- 
ports that the trap is “trouble-free” 
and “easily cleaned.” 


Write No. 97g on Reader Service Card 


97 








98 


Plastic Jug Handles 
AN ENTIRELY new line of 


plastic jug handles has been an- 
nounced by The Haynes Manu- 
facturing Company. These handles 


- 


are sold under the trade name of 
“Carry-Rite” handles for gallon 
and half-gallon jugs. They are avail- 
able in various colors and in sizes 
to fit all makes and finishes of jugs. 


The manufacturer points out that 
“Carry-Rite” plastic handles were 
developed with consideration to 
mechanical and functional design 
and make use of the finest basic 
materials and pigments. The long 
lasting, colorful handles are de- 
signed to appeal to the consumer, 
enabling gallon and half-gallon jugs 
to be carried with ease. They are 
available from dairy supply jobbers 
and glass manufacturers. 
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Vacuum Model 
Bulk Milk Farm Tank 


THE ADDITION of a new vacu- 
um model bulk milk tank to their 
line has been announced by the Paul 
Mueller Co., manufacturer of Em- 
3ee Bulk Milk Tanks. The new 
Model “V” bulk milk farm tank in- 
corporates all of the features of the 
Model “M” tanks, including the 





built-in control panel, all-stainless 
steel inside and out, greaseless agi- 
tator motor and low height. 


The new Em-Bee is being offered 
in two basic models—one for 
remote installation of the condens- 
ing unit (Model “V”) and a self- 
contained condensing unit model 
(Model “VS”). Both model “V” and 





“VS” are available in all-stainless 
steel or with a mild steel, painted 
exterior. Both models are offered 
in the same wide range of sizes 
found in the Model “M”’ tanks. 


According to the manufacturer, 
access to the interior is facilitated 
by thinner design of the top shell 
and large openings. 
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Separator Will Process 
30,000 Lbs. Per Hour 


A NEW WARM milk separator, 
the Westfalia MM-13004 “Liquid- 
Seal,” has been introduced by Cen- 
trico, Inc. Occupying the same 
space as the 20,000 lIbs./hr. MM- 
9004 high capacity separator, the 
new model processes 30,000 pounds 
per hour. 


Many features of the MM-9004 
model are incorporated in the new 
machine. Large disc area and sedi- 
ment-holding space allow the pro- 
duction of completely sediment-free 





skim milk and cream. Bowl design 
provides high clarifying efficiency. 


Use of the “Liquid-Seal” prin- 
ciple eliminates mechanical seals. 
The separators may be idled dry 
for prolonged periods, with no loss 
of product or damage to machine. 
Product is discharged foamlessly at 
any normally required pressure. No 
additional discharge pumps are 
needed. 


The manufacturer points out the 
advantages of the top feed feature, 
as well as the new type of braking 
mechanism incorporated into the 
MM-13004. Brakes work on the 
clutch drum instead of acting on 
the bowl, resulting in a quick re- 
sponse and positive stopping action. 
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Inspection Light for 

Bottles and Containers 
THE TERRISS inspection light 
is now available for the visual in- 
spection of bottles and containers 
in production line filling assemblies: 
This light may be mounted on the 





conveyor for instant detection of 
broken, cracked, chipped or dirty 
bottles and containers. In liquid 
and dry packaging it can detect the 
filling line level as well as foreign 
objects in empty plastic containers 
or filled liquid plastic containers. 





Shadows and glares are elimi- 
nated in the inspection zone. The 
light offers to the operator a full 
top view of the neck as well as the 
complete bottle or container. For 
semi-opaque brown or amber colors, 
special new sodium vapor lights can 
be furnished. Lights are available in 
18”, 36” and 48” lengths with or 
without spot magnifying lens. Proc- 
essing speeds of 60 to 300 units per 
minute are possible dependent upon 
size of light selected. 
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8-Ounce Plastic Container 


“SLIM JIM,” a tall 8-ounce con- 
tainer, is a new addition to the 
Crystal Pack line of plastic contain- 
ers for dairy foods manufactured 
by Mutual Plastic Mold Cor- 
poration. The container can be dis- 
played to advantage in cold cabinets 
with full value given to packer and 
product identity. Vertical lines offer 
a storage space saving to the packer 
and refrigerator space-saving to the 
homemaker. 
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“Starflite’ Design for 
Cup Containers 
WAX-TREATED paper cups for 


commercial food packaging in a new 
design called “Starflite” are being 


> 


produced by Dixie Cup Division of 
American Can Company. “Starflite” 
is in burgundy, white and firecracker 
red, with an over-all pattern of 
bursting flowers of rockets. 

The new design is available in 
pints, half-pints and quarts. It will 
replace the blue “Basket Weave’’ 
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design in treated cups, but untreated styrene insulating material. The 


“Basket Weave” food cups will re- brochure describes the product, lists 
main in the commercial products its physical properties, gives stand- 
line. ard dimensions, and recommends 
Write No. 99c¢ on Reader Service Card thicknesses for a wide range of 
* temperature conditions. Photos and 


drawings illustrate its various uses 

Lead Wire Seal and the text discusses simplified 

; : he : techniques of installation and finish- 

A NEW SEALING device de- ing. Among the detailed specifica- 
signed for milk cans, dispenser cans, tions given are those for installation 


bulk shipping containers, tank cars, under concrete slabs, in crawl space, 
etc. has been announced by Security in cold rooms, in masonry walls, as 
Seal Co. Saf-T-Tip lead wire seal free standing slabs and for pipe 
features a non-scratch smooth tip. covering. 


It is made of 3-ply galvanized steel 
joined a 3%” diameter lead head 
joined to a ¥% diameter lead heac 
by an extra long lead-to-wire neck. bd 


REFRIGERATION. The Frick 

Company’s comprehensive Bulletin 

80-F on Air Conditioning and Re- 

=~ frigeration describes uses, operating 

¢ “a principles and leading features of 

. — Frick equipment. Included are de- 

_ scriptions, photographs and dia- 

grams of air conditioning equip- 

ment, low-pressure units, “Eclipse” 

Seals are available for delivery compressors, heavy-duty and large 

in standard length from 6” to 22”. 4-cylinder compressors, booster — 

Custom lengths specially manufac- tems, condensers, coils eo 

tured upon request. air handling units, contro equip- 

F ment, valves and fittings, industrial 

Write No. 99d on Reader Service Card processes, quick-freezing systems, 

block-ice systems, shell-ice makers 
as well as useful tables. 
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“CHED-O-MATIC.” A four-page PICK UP TANKS. Two new 
bulletin describing De Laval’s bulle tins issue d by Stainless & Steel 
“Ched-O-Matic” process, an auto- Products Company describe their 
matic way to make cheddar cheese, line of bulk milk pick-up tanks. 
has been issued by the De Laval 3ulletin PUT-1G includes photo- 
Separator Company. The two-color graphs and descriptions of models 
bulletin includes photographs, de- of from 1,000 to 5,000 gallons capac- 
scriptions and_ specification dia- ity, including all optional acces- 
grams of the complete process. sories. Bulletin No. PUTT-1G de- 
Specifications and individual pic- scribes the Tudor bulk pick-up 
tures are also shown for each com- tanks designed to fill the need for 
ponent (rotating drum, hydraulic a quality tank in a moderate price 
press, milling machine and _ con- range. 
veyor. Also included are a list of Write No. 99h on Reader Service Card 
benefits that automation provides « 
in cheddar cheese manufacture. 
Write No. 99e on Reader Service Card PLATE HEAT EXCHANG- 
a ERS. A new 12-page brochure de- 


scribing their complete line of plate 


INSULATING MATERIAL. heat exchangers has been issued by 


The Uni-Crest Division of United the De Laval Separator Company. 
Cork Companies has announced an Photographs and specifications of 
8-page circular which discusses Uni- plate heat exchangers for use in 
Crest, its brand of expanded poly- laboratories and small plants, me- 


dium size plants and high capacity 
plants are included as well as a 
four-page, four-color fold-out that 
diagrams the flow of the De Laval 
HTST Pasteurizer. Other features 
include photographs of actual in- 
stallations with comments by their 
owners and diagrams and a descrip 
tion of De Laval’s Vacuum-Steam 
Heating System. 
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ULTRASONIC CLEANING. 


Practical tips on ultrasonic cleaning 
are given in a Service Bulletin re- 
cently published by Oakite Prod- 
ucts, Inc. Based on extensive field 
work with this fast-spreading clean- 
ing method, Bulletin 16A describes 
the process by which high frequency 
sound waves impart intense scrub- 
bing action to solutions to speed 
precision cleaning. The method’s 
success, however, is said to depend 
in large measure on the cleaning 
solution. Compounds which have 
proved effective are described, as 
well as the types of operation ultra 
sonic cleaning does best. 
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COLD STORAGE DOORS. 
Color swatches are fixed to a folder 
describing the Jamison Cold Stor- 
age Door Company’s cold storage 
and refrigerator doors. The light- 
weight plastic reach-in and walk-in 
doors are available in white, ivory, 
salmon, blue, and blue-green. The 
new bulletin contains detailed pho- 
tographs and construction sketches, 
of “Jamolite” doors, helpful in pro 
viding installation. 
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WASTE TREATMENT. An in 


dustry bulletin entitled “Instrumen- 
tation for Treatment of Industrial 
Wastes” is a compilation of article 
reprints from “Instrumentation” 
magazine. It offers some case his- 
tories of how instruments are ap- 
plied to industrial waste treatment 
systems to prevert stream pollution 
Industry Bulletin B97-2 is avail 
able from Minneapolis-Honeywell 
Regulator Company. 
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HOW TO CONTROL FLOATING CURD 


FLAV-O-LAC 


FLAKES 


“Numbered blends” have proved Pavone Fane 
successful for plants all over the 
country. Fresh culture every week of 
high quality keeps aroma, smooth- 





ness, and flavor uniformly high ae a vi 

in fermented milk products. py ba ber Caley 
& COMPARE o Contains 14 un + accurately 
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K 
NOTE: Names and addresses of adver- hor 
tisers using blind addresses cannot be Cit 
furnished direct from this office. Write to 
Cc Box Number (as indicated), care of k 
EQUIPMENT — SERVICES — PERSONNEL — ETC. American Milk Review and Milk Plant Un 
squ 

To ensure appearance of your ad in a given issue, copy should be in our hands Monthly, 92 Warren St., New York 7, N. Y. pin 

ious month (i.e., copy in by October 15th for November issue). q a pin 
by the 15th of the previous month (i.e., copy y NOTICE: The publisher disclaims any re- 40¢ 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, sponsibility for the reliability of parties So 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. advertising in our Classified Opportunities wi 
lightface, per word.......... $ .10 Boldface, per word............. $ .15 Section, or for the truthfulness of state- oe 

‘ . eos ° © sd 
Minimum Charge : . 2,00 Minimum Charge ‘crcissenktiindeeiied 3.00 ments made in such advertisements. In T- 
HELP OR POSITION WANTED answering such ads, ask for references ue 
° ° 0 

lightface, per word cen 05 Boldface, per word.............. $ .10 if parties are unknown personally, before 4 
Minimum Charge ... 1.00 Minimum Charge ................ 2.00 sending money. Our readers are requested 14 

— ene . . . - . B6 

BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........ $1.00 to assist us in keeping unreliable parties = 
. P P isi i icious a 

(In counting the ber of words, please remember to include the address. This — advertising by reporting suspicio a 

* 2 
applies also to box numbers.) lealings. G. 
. * . * Ce 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. We reserve the right to refuse to accept v4 
No classified advertising will be accepted to run with borders or special spacing. All advertisements which we believe are detri- on 
such advertisements are considered “Display” advertising and will be billed at regu- mental to the dairy industries. = 

jar display advertising rates. (Rates and mechanical requirements on request.) 

PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. F 
A 
is 
mn 
‘ 
J 

EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE ; 
FOR SALE: HTST PASTEURIZER, 7500 FOR SALE: 2—Portersville 3000 gallon FOR SALE: 1000 Gallon stainless steel : 
lb., almost new, all controls, CIP pump, Mil Storage TANKS complete with King Holding TANK $1200; also 2500 gallon 

switches and SS fittings, $5000; 850 gallon gauges and thermometers, excellent condi- $1800, motor and agitator, no cold wall. 

rectangular SS VAT with twin Agitators, tion, being replaced by larger tanks. Write: 200 gallon Cottage Cheese VAT, stainless 
suitable for storage, $500; 800 gallon CP to: GARELICK BROS. FARMS, INC., steel $150, also 400 gallon $250. Bagby 
HOMOGENIZER, rebuilt in 1958, $900; Franklin, Mass. Telephone 419. 1-M-60 D3 FILLER $150, D2 $100, hand $50 
DeLaval SEPARATOR. No. 172 SS Bowl, ~-- —— — - — Waukesha 25BB PUMP $125, head only 
$750; Sweet Water Ice BUILDER, 10,000 - 7 - , : 7 $50. Excel pint package Ice Cream MA 
Ib. capacity, includes high speed water FOR SALB: MILE TANE TRAILERS CHINE $300. Crano 600 gallon coil Vat, 
aa. a - 1—3500 gallon stainless steel inside, - . 
pump and valves, $600; 500 Ib. Toledo Dial painted outside, tandems, ist Class. 2— stainless steel $600. Cherry-Burrell 1000 

SCALE, like new: SS Weigh TANK; SS “a ‘ Po . y gallon $1000. Arnold 11M pound SEPA- 

alae ys 5 page coe 2500 gallon stainless steel inside, single * taps = 7 _ 
Receiving VAT; Waukesha variable speed aan hes : RATOR $500. Universal Brick CUTTER 
STTAee: a6 e accra axle; fair shape; good rubber. 1—1000 ee . —- ~ 
PUMP; 1500 lb. Ammonia RECEIVER with gallon Oblong Holding TANK; new stain- $150. Purity Rotary Can WASHER $250. 
all valves and controls $400; Kisco Water ne aay cone pics oe - 3 HP Freon COMPRESSOR $100, 7% HP 
4 ar" . PITRE > less steel inside; painted outside; not re- rs -anenee ~ - 
Softener. Write to: PURE MILK COR- AR: a ; $150. Two BLOWERS $100. Manton-Gaulin 
- alot : - frigerated. Write to: DAIRY SERVICE : _ “ 
PORATION, Steubenville, Ohio. 1-M-60 y eee oe e1t8 300 gallon $350. Creamery Package 200 
AND MFG., INC., 2115 South 4th Street, = Pon - , 
St. Louis 4, Missouri 1-M-60 gallon $250. 800 gallon Kusel Cheese VAT 
FOR SALE: 500 gallon Cherry-Burrell pein scatter ticles : ie stainless steel, circulating pump $600. Case 
‘“‘Mixmaker’’ PASTEURIZER; 2500 gallon FOR SALE: Bulk Farm Pick Up, 300 WASHER two lines $250. Cases for paper 
Cherry-Burrell Super HOMOGENIZER; 500 can capacity. 1956 Heil TANK. 1956 In- and glass all sizes and kind. COMPRESSOR 
gallon Tolan Vacuum PASTEURIZER; GV- ternational Model-190 Tandem Rear, Ex- York 6x6, 5x5, Ax4. New Hot Water 
20 and GvV-24 Cherry-Burrell Vacuum cellent Condition. Write to: FAIR LAWN HEATERS electric . Electric TESTER $25. 
FILLERS; 6, 7 and 10 valve Gravity Type DAIRIES, INC., 5-01 River Road, Fair Hansen Culture CABINET $25. Cherry 
FILLERS; HOMOGENIZERS 125 to 1500 Lawn, New Jersey. 1-M-60 Burrell 200 gallon stainless steel in and 

gallon; 100 to 400 gallon PASTEURIZERS; out Spray PASTEURIZER $300. We buy, 

3 CPM Rotary, 4 and 8 CPM Straitaway FOR SALE: ‘‘For Quick Sale At Sacrifice sell and trade. Write us what you need. 

Can WASHERS; 40-80 and 150 gallon —1—400 gallon Sanitary S.S. rectangular GORDON EQUIPMENT COMPANY, 6530 

Continuous FREEZERS; COMPRESSORS insulated Holding TANK. 1—400 gallon West Jefferson, Detroit 17, Michigan. 

Freon 15 H.P. Frick; Ammonia 3x3 and VISCOLIZER. 1—300 gallon Mix Holding 1-M-60 

6%x6%; 7%x5 Frick Ammonia BOOSTER: PASTEURIZER with brine coil. 1—CB = 

Sweet Water COOLERS: SEPARATORS: Bottle FILLER (38 quarts per minute). 1— Two 6%x6% York COMPRESSORS, com- 

CLARIFIERS; MILK PUMPS, Centrifugal 6’ I T COOLER. 1 San. Electric PUMP. plete with I. T. Condenser and Receiver. 

and Positive. Many other items. Send us 4000 lbs. per hour, 2 open 5’ Mohawk Ice One Cleaver Brooks 50 H.P. low pressure 

your inquiries. What do you have for sale? Cream Display CABINETS for store use. BOILER and feed water system. One 

WE FLY TO BUY 1—6 Hole Ice Cream CABINET. Write to: Niagara Water COOLER No. 2160. One 
einem iets & i a es SAUQUOIT VALLEY DAIRY COMPANY, 6x6 Deming PUMP with motor. One Ken 
LESTER KEHOE MACHINERY CORI INC., 491 French Road, Utica 4, New dall Lamar WASHER 12 C.P.M. One 
2581 Richmond Terrace York. 1-M-60 Junior Cabinet COOLER. One % H.P. 
Staten Island 3, New York same - Fairbanks Jet PUMP. 500 Ib. Weigh CAN. 
Gibraltar 7-3410 FOR SALE: Mojonnier Cabinet COOLER, 1000 lb. Drop TANK. One 300 gallon Drop 
1-M-60 four wings, thirty six tubes high. Can be TANK. Fairbanks Scale. One Mojonnier 
aE. sonnei - increased to eight wings, also includes S.S. Cabinet COOLER 12 over 24 Sweet oe 
FOR SALE—STAINLESS STEEL MILK controls. One C. P. Ice MACHINE, 8x8 Water or Brine and Direct Expansion. All 
PREHEATERS. with 30 H.P. Motor, V Belts and Pulley. above priced for quick sale. Write to: L. L. 
Ste-Vac SV — No. 40 40,000 lb/hr. One 0 -300 Ib. Mercoid. Write to: L. L. CHAFFEE, Morrisville, Vermont. 1-M-60 
Peebles No. 94 — 6 28,000 lb/hr. CHAFFEE, Morrisville, Vermont. 1-M-60 _———— -——_——— —— 
Mojonnier No. 40 — 10 24,000 lb/hr. FOR SALE: Used Double Effect EVAP- — 
Mojonnier No. 56 — 10 33,000 lb/hr. FOR SALE: Harris Double Effect Milk ORATOR, capacity approximately 12,000 
Mojonnier No. 96 — 10 53,000 lb/hr. EVAPORATOR with Condenser, Jets, Ib/hr., Skim to 43% Solids. Complete with 
Harris No. 32 — 10 18,000 Ib/hr. Pumps—handled 16,500 lb/hr. of skim to condensate pumps, platform, 2 stage 
Harris No. 42 — 10 25,000 Ib/hr. 42% solids. Must vacate building. BEST evactor and vapor heater. May be seen 
BEST EQUIPMENT COMPANY, 1737 W. EQUIPMENT COMPANY, 1737 W. Howard in operation. Available late November 
Howard Street, Chicago 26, Illinois. AM- Street, Chicago 26, Illinois. AMbassador Write to: HENSZEY COMPANY, INC.., 
bassador 2-1452. 1-M-60 2-1452. 1-M-60 Watertown, Wisconsin. 1-M-60 
® Clinic By Mail Message Leaflets @ 24-Sheet Posters @ Cottage Cheese Flavors 
@ Plant Visitations @ Recipe Folders @ TV Slides @ Egg Nog Base 
® Plant Equipment — @ Dominations a @ Radio Jingles +. @ Party Dips ) 
© Franchise Products @ Adv. Frames @ Newspaper Ads @ Adv. Agency Service 
@ Truck Cards @ Metal Signs @ Culture Cabinets @ Ice Cream Programs 
*» . - 7 7 s 
G. P. GUNDLACH COMPANY, Box A, Station N, Cincinnati 3, Ohio 
. Ww 
Write No. 100 on Reader Service Card 
J 
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EQUIPMEN " FOR SALE 





FOR SALE: One 2500 gallon farm bulk 


Pickup TANK with or without truck 

chassis. Write to: BOB KRAEMER, Cuba 

City, Wisconsin. Phone: Ploneer 4-8874. 
1-M-60 


FOR SALE: 150 24—¥% pint tall square 
United Wire CASES; 350 24—% pint tall 
square Barker Wire CASES; 500 24—‘% 
pint tall square Wood CASES; 300 2 
pint round compact Quirk Wood CASES; 
400 T-square quart Wire CASES; 600 
20—% pint round compact United Wire 
CASES; 75 20 square pint Cumberland 
Wood CASES, never used; 125 30—¥% pint 
round United Wire CASES; 200 20—% pint 








square squat United Wire CASES; 400 
T-square quart Metal end Wood CASES; 
500 6—™% gallon square Wire CASES; 
100 8—% gallon round Wire CASES; 100 


4 square gallon Wood CASES, O.D. 15”x 
14”; 150 Gross 38MM % pint square squat 
BOTTLES, blown lettered; 30 Gross % 
gallon square BOTTLES; Fort Wayne 3 
valve hand gallon FILLER with 51MM or 
56MM Coverall Capper and 8.8. float; Used 
G-72 7 valve C-B FILLER with 2-56MM 
Coverall Cappers, 56MM valves fill from 
% pint to % gallon oblong bottles. Write 
or telephone: IDEAL DAIRY SUPPLIES, 
4933 W. Fullerton Avenue, Chicago, IIli- 
nois. Telephone NAtional 2-4652. 1-M-60 





SPECIALS—No. 334 and No. 176 Canco 


Filling MACHINES, immediate delivery. 
Also No. 75 Canco MACHINE Cherry- 
Burrell Canco FILLER; Edlo Twin Pak 


MACHINE for Canco Containers; 
Cabinet Mix COOLER, 3-60 tube wings; 
Jensen Cabinet COOLER 6-36 tube wings; 
30 and 50 H.P. Clayton BOILERS; Doering 


Jensen 


Hand Tub Butter CUTTER; 1000 lb. Doer- 
ing Butter PRINTER; Morpac % Ib. Butter 
WRAPPER. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 
1-M-60 


FOR SALE: Used Heil Pickup TANKS 
in all sizes from 1,500 gallon up. Both 
truck-mounted and trailerized available. 
Some units complete with Trucks. Write 
to: STUART W. JOHNSON & COMPANY. 
Lake Geneva, Wisconsin. 1-M-60 


“FOR SALE Glass front Ice Cream 
CABINETS; also some self-defrosting 
CABINETS; all in very good mechanical 
condition and appearance; can be used 
immediately for ice cream. Write to: Box 
243. 1-M-60 








FOR SALE: Jr. Vv ACREATOR; 3—1500 
Ib. CHURNS; 3-500 gallon Holding VATS; 
2—500 gallon FOREWARMERS; 562” Buflo- 
vak Double Drum Milk DRYER. Write to: 


bQU IPMENT r Ok SALE 





FOR SALE: C-B 300 gallon Model 35CC 
Serial 300s 30 Spray PASTEURIZER, 
$500; 3—10-ft. lengths of Can Conveyor, 
$4.00 per ft.; 90 degree Conveyor Curve, 
$25; Model 102 Serial 12342 Anderson 
Hand Mold FILLER, $200; Toledo Model 
1321 CX overhead suspension Dial SCALE 
capacity 500 Iibs., $200; Model L.D. 5. 
Monoblock 2875 RPM, Style 179, 2 HP 
Worthington PUMP, $125; Several hundred 
24 bottle tall square % pint Cumberland 


CASES, $1.00 each; Doering Butter 
PRINTER Model E-34, $50: 3-Phase 7% 
HP MOTOR, 220V, $50; Fairbanks-Morse 


STOKER, Model 185, $100; Phillips float 
control system type 101, Serial No. 14240, 
$150; Fairbanks-Morse deep well turbine 
PUMP, 100 ft. 4 in. column, 5 stage, 7% 
HP motor, 60 gallon per minute, complete 
with storage tank and controls, $650; 
Model 32C C-B Plate COOLER, Serial No. 
481995, has 36 well gasketed plates, was 
used as raw milk cooler, 10,000 lbs. per 
hour, 65 degree to 38 degree using sweet 
water, excellent condition, $1,200; C-B 
GV 10 bottle FILLER, vacuum Model GV 
10, Serial 721; 3 Crown Cork and Seal 
Dacro capping heads, 38MM Model C, 
Serial 202, also conveyor, lateral curve 
type, gear head drive, inquire about price; 
5x5 York COMPRESSOR, unusually good 
condition; 15 HP Brook 3-phase induction 
type DP frame 326, 220-440-V 1730 RPM, 
Serial No. 326x27436 (New). Write to: 
BROWN ICE CREAM AND MILK 
COMPANY 
331 College St., Bowling Green, 
Telephone Victor 2-5624. 


Kentucky 
1-M-60 

FOR SALE: 1 Buflovak No. 
DRYER, Stainless Steel. 


750 Spray 
Purchased New 


1952. Available Immediately. Write to 
PRATTSBURG CREAMERY COMPANY, 
INC., 155-25 Styler Road, Jamaica 33 
New York. 1-M-60 

FOR SALE: 6° Dia. VACUUM PANS. 


24x36", 32x52, 32x72", 42x90" and 
42’x120’ DOUBLE ROLL DRYERS. Write 
to: PERRY EQUIPMENT CORPORATION, 
1409 N. 6th Street, Philadelphia 22, Penna. 
1-M-60 

BOILERS: HIGH PRESSURE. We 
Carry a large selection of ASME National 
Board high pressure boilers, gas, oil and 
coal fired, ranging from 10 to 1,000 h.p. 
Each guaranteed in excellent condition. 
Sale sheet and complete data sent upon 





request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 9750 Skokie 
Chicago, (Skokie), Illinois. 1-M-60 


Bivd., 





FOR BUTTER PATTIES: WAXED 
U-BOARDS, 6”x15%”, 16 point double 
white, $9.00 per thousand or 514”x6%”", 
$3.00 per thousand. Samples cheerfully 
sent upon request. Write to: BORAX 


EQUIPMENT FOR SALE 





FOR SALE: 1—2000 gallon Kari-Kool 
Farm Pick-up Truck TANK, excellent con- 
dition. 1—2875 gallon Heil Farm Pick-up 
TRAILER. Write to: HACKETT TANK 
COMPANY, INC., 541 South 10th Street, 
Kansas City, Kansas. MAyfair 1-2363. 
1-M-60 


FOR SALE: COMPLETE LINE OF 
USED PROCESSING EQUIPMENT AND 
SUPPLIES. USED SQUARE OR ROUND 
BOTTLES % pints thru gallons. USED 
WOOD AND WIRE CASES for glass or 
paper bottles. REPAIR AND REBUILD- 
ING SERVICES for sanitary valves, 
indicating and Recording Thermometers, 
temperature regulators and positive pumps. 
LOW PRICES ON LEATHER PLUNGER 
SEALS FOR C.P. AND M.G. HOMOG- 
KNIZERS. PLEASE SEND US YOUR 
INQUIRIES. Write to: STUART W. 
JOHNSON & COMPANY, LAKE GENEVA. 
WISCONSIN. CHESTNUT 8-4451. 1- M-60 








FOR 








SALE: 14 Valve Cemac Milk 
FILLER, right hand Model, equipped to 
fill quarts, pints and % pints. Attach- 
ments available to fill % gallons. Write 
to: JOHANNA FARMS, INC., Flemington, 
New Jersey. 1-M-60 


SALE Seven, direct draw Sani 
Shake, Milk Shake MACHINES, Mfg’d. by 
General Equipment Company. All stain- 
less steel, 2 years old, in excellent condi- 
tion. Six Upright Models, One Counter 
Model. Priced to sell. Write to: TRIANGLE 
DAIRY, 3310 Gekeler Lane, Boise, Idaho. 
1-M-60 


SPECIALS—3000 gallon Mojonnier 8.8. 
Cold Wall TANK; 3000 and 4000 gallon 
8.8. TANKS; 14 and 2 valve Cemac 
FILLERS be equipped for % gallon 
rectangular bottles; No. 392 DeLaval all 
8.8. Cold Milk SEPARATOR; 32”x100” 
Buflovak Drum DRYER; 3 foot Mojonnier 
8.8. Vacuum PAN; 2700 and 3100 gallon 
S.S. Truck TANKS and TRAILERS; 150 


FOR 








and 300 gallon Creamery Package Con 
tinuous FREEZERS 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 
1-M-60 








FOR SALE: Henszey Double Recompres- 
sion EVAPORATOR less than 3 years old, 
feed rate 15,000 Iib./hr., at 43% total 
solids complete with vapor heater, auto 
matic level controls, all auxiliaries and 
base plates. Available Immediately. F.O.B 
Watertown, Wisconsin, HENSZEY COM 
PANY, INC., Watertown, Wisconsin. 

1-M-60 


BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 


CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 


PAPER PRODUCTS COMPANY, 350 East 
182nd Street, Bronx 57, New York. 
1-M-60 


FOR SALE: 1953 & 1954 Refrigerated 
Milk TRUCKS with Hackney bodies. Some 


PAUL A. SCHULZE COMPANY, St. 
Louis, Missouri. 1-M-60 








FOR SALE ILLINI SOUR CREAM 
COAGULATOR. Made especially to give 


smooth velvety texture, HEAVY VIS- have Ice Cream Cabinets. Refrigeration— of every description also available. Our 
COSITY, fine natural flavor and aroma. Ammonia with plates—Ice Cream— Some PRICES ARE RIGHT. . but a fraction 
INCREASE SALES WITH THIS FINE Compressors—Some Dry Ice. Prices $600 of the original cost. Write, wire or phone 
PRODUCT. Instructions for producing the to $850. Also 1937 Dorsey TRAILER de- your needs. Full information and prices 
finest sour cream included with each order. signed especially for hauling or storing will be promptly supplied. 

Packed- Pints- Quarts- Gallons. Order a Canco cartons. New condition—$2000. THE RUDERMAN 

supply today and start making the best Write or call GREEN SPRING DAIRY, MACHINERY EXCHANGE 

SOUR CREAM obtainable. ZEIGLER & INC., 1020 W. 41st Street, Baltimore 11, 80 West Main Gouverneur, N. Y 
SON, Box 253, 1530 E. 27th St., Topeka, Maryland. Mr. Piper, BElmont 5-0957. Phone: 333-334 

Kans. 1-M-60 1-M-60 1-M-60 











| CUT DELIVERY COSTS 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 

@ Fewer deliveries 

@ Increased Sales © Unitorate. .teisinen ‘eek 

@ Eliminate dry-ice cost ure butter flavor and 


@ 90% less novelty © Only 3 cc's of SOC are 
breakage Pree cage ia 


& 
Cte Alc? Corler rom 


Reepmerene Gt eettage = 1375 E. Linden Avenue, Linden, N. J. 
@ Write for new lower prices. 1018 S. Wabash Avenue, Chicago, i. 
feriey SDC adds NATURAL FLAVOR for iter SALES APPEAL! 
Distributed Nationally by The Cre y Package Mfg. Company 



















Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
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EQUIPMENT FOR SALE 








FOR SALE: 150 gallon Stoelting and 200 
gallon Damrow round PASTEURIZERS, 
Bagby Ice Cream Package FILLER, 10,000 
pound York plate PASTEURIZER, 25,000 
pound York plate PASTEURIZER with 
flow diversion valve. Write to: LAKE TO 
LAKE DAIRY, Kiel, Wisconsin. 1-M-60 


PRICED TO SELL: 3500-2000-1000-500 
gallon Insulated Milk Storage TANKS; 
1800-1250-500 gallon Single Shell HOT- 
WELLS; 2875-2500-1500-1250 gallon Truck 
TANKS; Model 4-9-S Buflovac Single Effect 
EVAPORATORS; 42”x120”, 32”x120", 42”x 
90”, 32”x90”, 32”x72” Buflovak and Ameri- 
can Double Drum DRYERS; 20,000-15,000 
lb/hr. complete Cherry-Burrell HTST PAS- 
TEURIZERS; 72” and 60”, Mojonnier 
Vacuum PANS; 1000 gallon Coil VAT 
with two 600 gallon sections; 1000 and 
1500 G.P.H. Manton-Gaulin HOMOGEN- 
IZERS; Girdler VOTATOR Model 4 V.B. 
all stainless. Many additional items. BEST 
EQUIPMENT COMPANY, 1737 W. Howard 
Street, Chicago 26, Illinois. AMbassador 
2-1452. 1-M-60 


FOR SALE: USED EQUIPMENT— 3x3 
COMPRESSOR; 7 ton and 40 ton RE- 
CEIVER and CONDENSER; 48 tube Cab- 
inet COOLER; Mojonnier Senior Cabinet 
COOLER; Can FILLER; 72MM Hand CAP- 
PERS; Mojonnier Dawson Hand FILLER 
for Pure-Paks % pints—‘% gallons; Bagby 
RIS Sealking; C.P. No. 27 FILLER; C.B. 
GV61 and C.B. No. 72 Glass FILLERS; 
Federal 6 valve FILLER; 300 gallon VIS- 
COLIZER; 300 gallon M.G. HOMOGE- 
NIZER; 800 gallon York HTST; 200 gallon 
C.P. PASTEURIZER; 100 gallon C.P. PAS- 
TEURIZER; Wright 200 gallon Rectangular 
PASTEURIZER; C.B. 37cc 200 gallon 
PASTEURIZER; C.B. PREHEATER; Pick- 
up TANKS, Heil 8 wide washer with 
extra compartment; Continental 6 Wide 
% gallon Model O WASHER; 3 CPM Ro- 
tary Can WASHER; 11 foot and 8 foot 
pipe TANK; 25BB PUMP—1% Centrifu- 
gals, Waukesha 10BB and 55BB PUMPS; 
30 lb. Butter SCALE; Torsion Balance; 
DeLaval Units No. 136, 142, 172, 192, 166, 
36W and Riteway Triumph, Taylor THER- 
MOMETERS; 30 gallon Single Shell Surge 
TANK, 8.58. fittings, carts and tables. All 
of the above may be inspected at Lake 
Geneva, Wisconsin. Also available—25 HP 
Cleaver Brooks BOILER, Vilter Storage 
BIN, and 8 Wide Continental % gallon 
WASHER. Send for complete details on 
any items. STUART W. JOHNSON & 
COMPANY, 611 Main Street, Lake Geneva, 
Wisconsin. 1-M-60 

FOR SALE: Cheese VATS—Two seven- 
teen thousand pound, two fifteen thousand 
pound, two thirteen thousand pound. Write 
to: LAKE TO LAKE DAIRY, Kiel, Wis- 
consin. 1-M-60 





FOR SALE: 1—Farm Pickup TANK, 
about 2000 gallon. Square gallon milk 
JUGS with P. 38MM tops and milk crates 
for same. Wire Ice Cream Storage RACKS, 
inside measurements about 40%” long. 
812” wide, 8” deep. Write to: Box 3. 
1-M-60 

FOR SALE: One K-24 Gallon FILLER 
56MM, gallon to half pint, Grav-Vac, One 
Specialty Brass 2%” Gallon FILLER, 
cover caps. One 4-foot Rogers S.S. PAN, 
single effect. One Ste-Vac No. 20 all S.S. 
complete controls. DeLaval SEPARATORS 
No. 192-92-45 and smaller machines. One 
Westphalia SEPARATOR with S8.S. Bowl. 
PASTEURIZERS 150-300 Gallons. Coil 
VATS 300-500 Gallons. One 1,500 Gallon 
Storage TANK. Ice BUILDERS: King 
Zeero, Cherry-Burrell, Buildice, one to six 
ton. Can CONVEYOR, Drive, Take-Up and 
Curves. FORE-WARMERS, stainless. An- 
derson Cream STRAINER 600 cans per 
hour. One %-Lb.. Morpac WRAPPER. 
Creamery Package, Manton-Gaulin HOMES 
and VISCOLIZERS. Two 200 gallon Man- 
ton-Gaulin Model ‘‘E’’ HOMOS, 2-stage 
stellite seats and ball valves. One Triangle 
FILLER, quart to half pint for American 
Can paper bottle. One half-gallon Pure- 
Pak FILLER. Following machinery all in 
one plant for inspection: One 45 HP Pack- 
age BOILER, oil burner, 8-can per min. 
One Lathrop Can WASHER. CONVEYOR. 
750 lb. Weigh CAN, 500 gallon Drop 
TANK, Dial SCALE, Mojonnier COOLER. 
One 3,000 gallon Storage TANK. Write 
to: CENTRAL-WEST, 17815 So. Sayre 
Avenue, Tinley Park, Illinois. Phone KEl- 
logg 2-2644. 1-M-60 


EQUIPMENT FOR SALE 





TRUCKS FOR SALE 





USED CASES FOR SALE: 24 Tall 
Square \% pints. 30 Round ‘% pints. 20 
Square Pints. 12 Square Quarts. 6 Square 
% Gallons, 20 Paper Quarts. USED WIRE 
CASES: 30 Tall Square ‘2 Pints. 12 Square 
Quarts. 6 Square ‘2 gallons. 24 Paper 
Quarts. Wooden Cases Can Be Overbranded 
With your Name. STUART W. JOHNSON 
& COMPANY, 611 Main Street, Lake 
Geneva, Wisconsin. 1-M-60 


l1—Purity all stainless steel Weighing 
and Receiving outfit consisting of 809 lb. 
single compartment Weigh Can with 6” 
Canadian outlet valve and above milk level 
strainer, 200 gallon all stainless steel Re- 
ceiving VAT. With 2” outlet connecting, 
2 piece stainless steel COVERS, CASTERS 
and Conductor Pipe. Toledo 1000 Ib. sus- 
pended Dial SCALE. Available at once. 
Any reasonable offer accepted. All items 
in A-l condition Write to: KUNZER- 
ELLINWOOD, INC., 113 Barberry Terrace, 
Rochester, New York 1-M-60 

1—No. 55BB Waukesha PUMP, Wauk- 
esha metal, bottom shaft drive, 2” inlet 
and 2” outlet, Rotary seal type, mounted 
on Selecta-speed Pump Master cabinet with 
2 HP 3/60/220-440 motor. Available Janu- 
ary 1, 1960. All items in A-1 condition. 
Write to: KUNZER-ELLINWOOD, INC., 
123 3arberry Terrace, Rochester, New 
York. 1-M-60 

FOR SALE: Quart T Square BOTTLES 
with 38 top, $7.35 per gross, Quart 
CRATES for same, $1.65 each, F.O.B. 
Westfield, Mass. Write to: THOMAS J. 
CASEY, 4 Noble Avenue, Westfield, Mass. 


FOR SALE: Used Equipment: TROJAN 
MINUTE MAN LAUNDRY MACHINE. 
30” diam. x 48” long max. dry load 95 
Ibs., stainless steel basket, reversible 
starter with 1 H.P. motor. Write or call: 
WHITMAN EQUIPMENT DIVISION, P. O. 
30x 28, Norwich, New York. Tel. NOR- 
WICH 4-3142. 1-M-60 

FOR SALE: QUIT PROCESSING: PAS- 
TEURIZER, HOMOGENIZER, Recording 
THERMOMETER, glass and paper FIL- 
LERS. BOILER, gas-fired. Sealer, 56MM 
bottles. 1” Pipes, Cans, 4 foot Surface 
COOLER, etc. Write to: HILL’S DAIRY, 
Sutherland, lowa. 1-M-60 


FOR SALE: 2500 gallon Milk Storage 
TANK, Grade A _ storage approved, 8.58. 
Steel Lined, insulated, complete with agi- 
tator—$2500. 2—300 gallon S.S. Steel com- 
plete VATS with paddle agitators for 
Grade A pasteurization—$200 each. 1500 
ib, Vane CHURN complete with switch 
$300. Can be seen at the LODI CREAM- 
ERY, Lodi, Wisconsin. Contact Markgraf 
Ford Garage in Lodi for inspection. 1-M-60 


FOR SALE: 1 Rogers 42” S.S. Vacuum 
PAN with all necessary attachments, in- 
cluding 2 Automatic Anderson Steam 
Purifiers, and Elliott Steam Jets. All in 
excellent condition. Contact ATLANTA 
DAIRIES COOPERATIVE, 777 Memorial 
Drive, 8S. E. Atlanta 16, Georgia. 1-M-60 
FOR SALE: Cheese PRESSES—three 
Damrow hydraulic 26 foot, two Stoelting 
28 foot, one Damrow 22 foot, one Stoelt- 
ing 20 foot. Write to: LAKE TO LAKE 
DAIRY, Kiel, Wisconsin. 1-M-60 

FOR SALE: Cherry-Burrell GV 416 right 
hand FILLER, equipped with 48MM valves 
for handling square quarts, pints and tall 
% pints. Equipped with one set disc 
CAPPERS. Can be converted for rectang- 
ular % gallons. Excellent condition. F.O.B. 
Dinsmore, Florida $3,500. Write to: G. A. 
PERRET’S JERSEY FARM, Rt. 1, Box 5, 
Dinsmore, Florida. 1-M-60 





FOR SALE: STAINLESS STEEL FARM 
PICK UP AND BULK TRANSPORTS — 
Large stock of used units all capacities 
priced special to move. Modern shop for 
service and conversions. Consult us now 
for our Lease Plan. THE BRODIX COR- 
PORATION, U. S. Hwy. No. 22, Box 6, 
Dunellen, New Jersey. PL 2-9300. 1-M-60 

FOR SALE: Close Out — Two 2 Ton 
Refrigeration Units with 2 HP motors, 1 
BOILER, 15 HP; 1 Bottle WASHER 4 
wide % pint to quart; 1 stainless steel 
AERATOR; 2 PASTEURIZERS, one 150 
gallon capacity, one 100 gallon capacity; 
about 100 glass quart cases; 1 Dumping 
VAT; 2 PUMPS and several foot stainless 
steel tubing. Will accept any reasonable 
offer for all or any part of this equipment. 
Write to: HITCHINS QUALITY DAIRY, 
Hitchins, Kentucky. 1-M-60 








USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is”’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone fo: 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 
WEbster 3-0906. 1-M-60 








EQUIPMENT WANTED 


WANTED TO BUY: Used Processing 
EQUIPMENT. Used BOTTLES and CASES. 
Please send full details in first letter. 
Write to: Box 231. 1-M-60 


HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Manu- 
facturing Co., for Econ-O-Seal hoeds or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods, State hood size. Write to: Box 233. 

1-M-60 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 234. 2-M-59 


WANTED: 1—56MM CAPPER for Seal- 
right Kone Paper BOTTLER. Also 
Sealright Kone Paper BOTTLES. Write 
to: FARM FRESH DAIRY, INC., 102 
Dudley Street, Americus, Georgia. 

1-M-60 


“WANTED: Fully Refrigerated Ice 
Cream TRUCKS; bodies of 1200 gallon 
capacity or more; must have self-contained 
units on trucks. Send photo, truck model, 
body year, and price.’’ Write to: Box 244. 

1-M-60 


WANTED—Milk Storage TANKS, Truck 
TANKS, HOTWELLS, Processing VATS, 
Roll DRYERS, Spray DRYERS, EVAPOR- 
ATORS. Complete Milk Plants. Write to: 
Box 10. 1-M-60 





WANTED TO BUY: Good Used 5000 
gallon horizontal Storage TANK, S.S. or 
glass lined with Ammonia DX coil or 
Ammonia cold wall. Contact J. O. SOUTH, 
Plymouth Canning Company, Inc., Ply- 
mouth, Indiana. 1-M-60 

WILL BUY: 5 and 10 gallon used Milk 
CANS. Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield, 
Missouri. Jack Simon. 1-M-60 

WANTED: 1000 Gallon SS Multi-Process 
TANK. Need several. Write to: MONARK 
EGG COMPANY, 601 E. 3rd Street, Kansas 
City, Missouri 1-M-60 

WANTED: REFRIGERATED BODIES 
FOR WHOLESALE ROUTES. WRITE TO: 
Box 6. 1-M-60 

WANTED: Two used stainless steel In- 
sulated TANKS, size 4500 gallons and 


up. Write to: Box 7. 1-M-60 


WANTED: Used DeLaval CLARIFIER, 
12,000 Lbs. per hour. Send information 
age, condition and price to UNITED 
DAIRIES, INC. (2401 W. 6th Avenue) 

P. O. Box 5432, Denver 17, Colorado. 
1-M-60 








SERVICES 


PRINTING FOR THE MILK INDUS- 
TRY—Printed Forms, Systems, Snap Sets, 
Route Sheets, Bills, Statements, Tags, 
Collection Books Etc. Free Catalogs and 
Actual Samples Business Forms. Write to: 
Box 502, Great Neck, New York. 1-M-60 








MASCO FIRST AID SUPPLIES 
FOR PLANTS —OFFICE— HOME 


BANDAGES Self adhering, Latex, 
Handy Bands. BURNS First Aid Oil, 
Tannic Spray Bandage Spray. ASPIRIN. 
IF IT’S FOR FIRST AID WE HAVE IT. 
Our products known for dependable quality. 

Write for our price list. 
A. J. MASUEN CO.—LeMars, Iowa 
1-M-60 





PROFESSIONAL SERVICES — LABO- 
RATORY SERVICES FOR THE DAIRY 
AND FOOD INDUSTRIES — Vitamin as- 
says—Research and Development—Toxicity 
Testing — Evaluations — Consultation — 
Bacteriological Studies — Analyses — 
Pharmacological and Biochemical Technics. 
Write to: HARRIS LABORATORIES, 
INC., 816 ‘‘P’’ Street, Lincoln 8, Neb- 
raska. 1-M-60 
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SERVICES HELP WANTED HELP WANTED 
SANITARY V. VALVES—REBUILT w ITH SALES MANAGER—LEADING MANU- PLANT MANAGEMENT 
STAINLESS steel for a fraction of the FACTURER OF DETERGENTS AND TRAINEE 
cost of new. Write to: BADGER VALVE SANITIZERS SELLING ON NATIONAL . . . several good spots in either 
REBUILDING COMPANY, Withee, Wis- BASIS SEEKS QUALIFIED MAN TO PHILA., BALTIMORE OR WASHING- 
consin. 1-M-60 ASSUME COMPLETE RESPONSIBILITY TON plants of major dairy processor 
- — OF SALES PROGRAM. MUST BE STRONG for alert individual to start as manage- 
COST REDUCTION — F LEET AND ON SALES TRAINING AND PROMOTION. 


ment member and work his way up. 


DELIVERY INQUIRIES INVITED. R. P. THE RIGHT MAN WILL RECEIVE Requires college graduate with me- 
BOWLER ASSOCIATES, INC. TRANS- ATTRACTIVE SALARY, BONUS AND chanical interest to be trained in plant 
PORTATION CONSULTANTS, 2279 HEMP- LIBERAL STOCK OPTION. WRITE IN operation and management. Must be 
STEAD TURNPIKE, EAST MEADOW, CONFIDENCE GIVING COMPLETE RES able to accept responsibility quickly. 
LONG ISLAND, NEW YORK, PERSHING UME. PERSONAL INTERVIEW WILL Top advancement opportunity, good 
1-4027. 1-M-60 BE ARRANGED FOR ALL QUALIFIED 


salary, all benefits. 

Send complete resume of personal 
—- background, education, experience, if 
OVERSEAS: Company operating Military any, to:— 











_ = = PROSPECTS. REPLY TO BOX 8 1-M-60 
SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 


























SS ee oS ee ae Milk Plant in Spain wants all around N-93, P. 0. BOX 2068 
SCALE COMPANY 1608 West Claybourn Dairyman specially experienced in making Phila. 3, Pa. . 
Strect Milwaukee Wisc onsin 1-M-60 COTTAGE CHEESE and BUTTERMILK 1-M-60 
' . , : , : ? — must be single or go without family. - 
Position starts in 3-4 months. Overseas tax QUALITY CONTROL 
_ — advantages. Explain culture experience Excellent opportunity as Number 
DECAL TRANSFERS fully. Write to: UNITED DAIRY EQUIP- Two man in Phila. Quality Control 
—-- - - — ——_—— MENT COMPANY, WEST CHESTER, Dept. of major dairy processor. Will 
TRUCK LETTERING AND TRADE- PENNA. 1-M-60 participate in wide variety of technical 
MARK DECALS made for trucks and problems involving new products main- 
store advertising. Easily applied, economi- “Young Man with experience in Milk taining high quality processing, and 
cal, in small or large needs. Write for Distributing business with college train- customer complaints, etc. 
catalog. MATHEWS COMPANY, 827 So. ing capable of handling men and secure Requires college degree in dairy, food 
Harvey, Oak Park, Illinois. 1-M-60 results. Location near Washington, D. C. or biological science area, plus 3 to 10 
In reply state age, experience and furnish years’ experience in food or dairy 
photo.’’ Write to: Box 2. 1-M-60 technology. Good salary and benefits. 
saan —_ a. amen ee — Advancement opportunities. 
a CHEMICAL DETERGENT SALES REP- Send complete resume of background, 
FOR SALE: Profitable well established RESENTATIVE Our growing company education and cage get 
Milk and Ice Cream business, exceeding is expanding because of increased business. P-94, P. 0. BOX 2069 
two and one quarter million net annual We need an outstanding Chemical Sales- Phila, 3, Pa. 
sales. 75% through company owned stores. man in Texas. We have a young and dy- 1-M-60 
Bulk Tank Supply, growing steadily. Write namic organization with excellent manage- 
to: Box 221. 1-M-60 ment possibilities for the right people. ‘*Pure-Pak Maintenance Man. Must be 
If you are interested in growing with us, experienced. Good fringe benefits. Salary 
ara ee mee ee please write immediately stating qualifica- open.’’ Write to: Box 239. 1-M-60 
FOR SALE: Grade A Dairy Plant situ- tions. Write to: Box 4. 1-M-60 “ m 
ated in one of Florida’s fastest growing _ Plant SUPERINTENDENT to take 
areas. Equipment and Trucks mostly new. SALESMAN—30 to 35, experienced sell- charge of new manufacturing facility for 
Last year’s sales over 250,000. Glass, ing Dairy Equipment and Supplies, estab- New York State Condensing operation. 
Paper, Wholesale, Retail, Milk and Ice lished protected territory, live Denver. Applicant must be experienced in Fried 
Cream. Bulk Tank Truck large lot. On Write fully stating experience. THE Milk, Evaporator operation and Condensed 
z00d location for expansion. Good reason HURLEY COMPANY, 2140 Market Street, enriched milk Ideal working conditions 
for selling. Write to: Box 228. 1-M-60 Denver, Colorado 1-M-60 and opportunities. Write to: Box 5. 1-M-60 





“HANSEN'S” 


COTTAGE CHEESE COAGULATOR 





Smooth Meaty Curd * Highest Possible Yield 
‘It keeps my milk and other dairy products 


In cottage cheese making, the tolerance in rennet or 
free from breakage by children and animals ° ° . " 
Sie well constructed Galliadanelll enzyme action is exceedingly small. Too little or too 
writes Mrs. Kenneth Gethicker, Ravison, Michigan much may produce failures, the causes of , 
Using Muckle leather grain aluminum Bottle which are often hard to diagnose. 


Wil 
Cabinets makes a big hit with customers everywhere "Hansen's" Cottage Cheese Coagula- SN Viz, 


Can't rust . ... will not warp or rot. Doesn't . 
discolor from weather either. Outlasts most tor gives maximum assurance of proper 








Ma 

cabinets two on aim anal coagulation and uniformly desirable s = 
. ae curd characteristics. It is scientifically S SS 
MUCKLE BOTTLE CABINETS. Ask your prepared — accurately standardized —= 
supply salesman for illustrated bulletin easy to use — completely reliable. = 
and low prices, .or write us 1oday 1 Gallon Bottles, 5, 10, and 24 Gal. Kegs — 


MANUFACTURING CO. 


Owatonna 12 Minnesota 





CHR. HANSEN’S LABORATORY, INC. 
MILWAUKEE 14, WISCONSIN 
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HELP WANTED 


Graduate of Dairy Manufacturing and 
or Business Administraton wth 3 to 56 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 235 1-M-60 











“Plant SUPERINTENDENT experienced 
to take charge of Processing and Packag- 
ing Milk. Well equipped plant located in 
South.’’ Write to: Box 238 1-M-60 


‘Experienced Plant SUPERINTENDENT 
for Ice Cream plant. Must have degree. 
Would consider a man now working as 
assistant. Salary open.’’ Write to: Box 
240. 1-M-60 





POSITION WANTED 





GENERAL SALES MANAGER wanted 
by an independent dairy company—Retail 
& Wholesale Milk and Wholesale Ice 
Cream—Applicant must have A-1 qualifica- 
tions and A-l experience in the Dairy 
Sales Field. This is a new position created 
to strengthen our sales organization. Please 
send full details in the first reply. Write 
to: Box 236. 1-M-60 


PRODUCTION or GENERAL MAN- 
AGER, B.S. plus, seeking a challenging 
position with progressive company. 18 
years practical experience in Quality Con- 
trol, Production Control, Fleet Manage- 
ment, Plant Engineering, Producer Rela- 
tions, Processing Departments (Chemical, 
Fluid, all types of Cheeses), Labor Rela- 
tions, Administration. Write to: Box 1. 
1-M-60 





Experienced TECHNOLOGIST: Desires 
position in charge of Quality Control and 
or New Products development Doctorate 
Degree in Dairy Manufacturing. Extensive 
Dairy and Food Products background. 
Write to: Box 9 1-M-60 





Have you received 
this NEW dairy 
efficiency kit? 


New-—just off the press— 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
must” reading for every dairy exec- 
utive. Send for yours today! 


Case Stackers and De-Stackers + In-Floor Conveyors 
Belt, Telescopic and Gravity Conveyors + Conveyor 
Doors « Over-Floor Conveyors «+ Traffic Guards 


Case 





Write No. 104 on Reader Service Card 


104 


a dairy 


ATHROP PAULSON COMPA 


Pallet/Dolly Loaders and Unioaders 
Casing Machines « Bottie Conveyors 


Washers + Ca Selectors » Can Washers 
Case Accumulators + Tank Washers 





Anniversary Program Wins 


PR News Award for Borden 





Harold W. Comfort (right), president of the Borden Company, 
accepts a “Public Relations News” annual achievement award 
for 1959 from Denny Griswold, editor and publisher, as 
Theodore G. Montague, chairman of Borden’s board of direc- 
tors, looks on. 


INNER OF the Public 

Relations News Annual 

Achievement Award for 
1959 is the Borden Company, ac- 
cording to Denny Griswold, editor- 
publisher of the publication. 


Harold W. Comfort, president of 
the Borden Company, accepted the 
award citation from Mrs. Griswold 
at a special luncheon in the new 
Gail Borden Room of the company’s 
headquarters building in New York 
City. The award was made in rec- 
ognition of this public relations pro- 
gram conducted by Borden’s on 
the occasion of its recent centennial. 
It was one of 10 awards announced 
by the Public Relations News, 
which selected winners from more 
than 400 programs and _ activities 
the publication had reviewed edi- 
torially during 1958. 

Borden’s received the citation 
“for the competence of its year- 
long hundredth anniversary pro- 
gram and the effectiveness with 
which the cooperation of employees 


and other publics was enlisted 
in it. 

Making the presentation, Mrs. 
Griswold said, “Of the hundreds of 
anniversary programs studied, we 
never saw one so excellent, so im- 
aginative in all respects as that of 
the Borden Company.” She praised 
the company’s management for its 
public relations awareness. 


The Borden president paid spe- 
cial tribute to Board Chairman 
Theodore G. Montague, who in- 
itiated the program and to Milton 
Fairman, the company’s public re- 
lations director, who served as 
secretary of the centennial policy 
committee and chairman of the 
project committee. 

Members of both committees in- 
cluded F. R. Elliott, T. O. Hofman 
and Dr. R. J. Kunz, vice-presidents 
of the Borden Company; S. E. 
Korsen, assistant director of public 
relations; E. J. Murphy, public re- 
lations department and Lyle Smith, 
assistant national advertising man- 
ager of Borden’s. 
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Cherry- Burrell Proxy Fight 
Folds in Face of '59 Report 


N ATTEMPT by outsiders to 

take Cherry-Burrell 

Corporation died a quick 
death shortly after the company 
released favorable sales and earn- 
ings figures for the fiscal year end- 
ing October 31, 1959. 


In addition to the manufacture 
of dairy processing equipment, 
Cherry-Burrell also manufactures 
equipment for the food, beverage, 
chemicals and materials handling 


over 


industries in its Cedar Rapids, 
Iowa, and Little Falls, New York, 
plants. 

Net Profits 


For the fiscal year ended October 
31, the company reported net prof- 
its of $623,778, or $1.02 a common 
share, including $98,000 profit on 
assets sold under a plant relocation 
program. A_ year when 
operations were curtailed by a long 
strike, the company had a net loss 
of $56,796. 

Sales in fiscal 1959 increased to 
$34,251,818 from $31,766,707 in 
the comparable period of 1958. The 


earlier, 


earnings statement was made pub- 
lic earlier than scheduled as a reply 
to the insurgent group, a Cherry- 
Burrell official indicated. 


The dissidents were E. Norman 
Kagan, a New York management 
consultant; Jerome Farmer, a cer- 
tified public accountant in Great 
Neck, N. Y.; and Frederick Rod- 
gers, vice president of a New York 
milk machinery designing com- 
pany. Leonard Loewe of Harrison, 
N. Y., holder of a large number of 
Cherry-Burrell shares, 
ated with them. 


was associ- 

In a brief announcement issued 
shortly after the company revealed 
its earnings, the group said it had 
decided to call off the proxy contest. 


During the abortive proxy con- 
test, Cherry-Burrell stock, listed 
on the American Exchange, had 
climbed from around 12 to 34% on 
December 24. With the announce- 
ment that the dissident group was 
calling off the contest, the price of 
the stock fell rapidly. It closed at 
13% on December 29, 1959. 





CHERRY-BURRELL CORP. 


AND SUBSIDIARIES: 


PRELIMINARY REPORT FOR THE FISCAL YEAR ENDED OCTOBER 31 


1959 
a-Earned per com. shr. $1.02 
Net sales 34,251,818 
Net income aft. taxes b-623,778 
Common shares 465,970 
a-After preferred dividends. b-Includes 


sold under plant relocation program. d-Loss. 


1958 1957 
$1.96 
31,766,707 35,425,751 
d-56,796 1,071,663 
465,670 465,550 


approximately $98,000 profit on assets 


TRUCK TALK 
(Continued from Page 38) 


to the level of a swing man who 
does nothing more than take over 
a route on the regular driver’s day 
off. This obviously does not con 
tribute 


to driver control. 


The confusion which enshrouds 
preventive maintenance is ex- 
pressed by the 
seems to be on 


question which 

the minds of 
most executives who have no shop 
training —“How much time should 
be devoted to preventive 
tenance?” 


main- 


Answer: By my calculation it 
should be about 1.6 of an hour per 
thousand miles. Here again the 
amount of time will vary depend- 
ing upon the capacity and age of 
the trucks. If a preventive main- 
tenance inspection discloses that an 
important unit of the vehicle is in 
bad condition and needs repair or 
replacement, the time devoted to 
the repair or replacement is not 
charged to preventive maintenance. 
It is a repair order. Naturally some 
break-off point between preventive 
maintenance and repairs is needed. 
This is usually additional work re- 
quiring half hour or more. 
Naturally the purpose of preven- 
tive maintenance is to provide the 
adjustment to prevent repair work 
and to discover the need for repairs 
before they become too serious and 
involve more work than they would 
if neglected. 


one 





WANT MORE INFORMATION? 


Reader Information Service will 
provide additional data on equip- 
ment and services advertised and 
described in the American Milk 
Review. Use Reader's Service post- 
paid reply card in this issue. 
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MILK SEAL 
Packed 12 to Box 
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CREAM SEAL 
Packed 36 te Box 


Available plain or duck impregnated 
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Seals Save You Money ! 


A new, improved Neoprene Seal for use on De Laval and Sharples Hot 
or Cold Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
—need replacement less frequently. 


Look for the trademark “E-Mac in the oval” on every seal — it’s your 
guarantee of a better seal. Order a trial supply now. 


G-Mo" 


Write for catalog showing our complete line of 
SEALS, PLUNGER PACKING, DAIRY BRUSHES, DAIRY 
THERMOMETERS and SUPPLIES. 


DAIRY BRUSH CO., INC, 
READING # PENNSYLVANIA 
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an. READER 
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This Section is Designed as a 











Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


ZONE........ 





Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 





1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 





Do Not Use This Card after March 15, 1960 


2. Each Spotlightitem,andeach 4. Sign the card and mail. 
display ad has a number. No postage required. 





5. American MILK Review will have the manufacturer fill 
your request. 
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AMERICAN MILK REVIEW 


- a few minutes a month, spent with your personal copy 
will bring you... 


Bill my company [] 


[] 1 Year $3.00 
State 
State 


Pan-American — 1 year $4. [-)) 
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Zone..... 
Zone 


Bill me [] 


. Up-to-date on cost-cutting, sales building ideas; 


. » the latest engineering, transportation, law and labor rela- 
tions information. 


send me AMERICAN MILK REVIEW 


Yes for the period checked 


[] 2 Years $5.00 
(Foreign —1 year $5. [J 


- In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you .. . 


Check enclosed [] 





[] Send to my home address: 


Company Address .... 
Address 


Company............... 


Name ........... 


Mail this Postpaid Card Today! 


City 
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LEFT: View showing some of the nu- 
merous Tri-Clover fittings, valves, and 
special ‘‘butterfly"’ valves installed in 
the new Ralphs Grocery Company 
creamery in Los Angeles. 


BELOW: Close-up view showing part 


of the stainless steel holding tube as- 
sembly, and other Tri-Clover fittings 
and valves serving this modern plant. 











TRI-CLAMP 
Fittings and Valves 


simplify installation and maintenance in Ralphs Grocery Company Plant 


PY 


The Creamery Division of Ralphs Gro- 

cery Company, a progressive west coast 
organization, has established a reputa- 
tion for highest quality milk products. Helping 
to keep sanitary standards high at this modern 
creamery are numerous Tri-Clover sanitary 
stainless steel fittings, valves and a complete 
holding tube assembly. 





Practically all of these fittings are of the 
snap-action ‘““Tri-Clamp” type, which allows 


rapid and efficient cleaning of ‘‘cleaned-in- 
place” lines. Another feature of these fittings 
is that less space is required for assembly and 
disassembly in a “‘take-down’’ line, since no 
tools are required. 

Follow the example of progressive dairy and 
food plants . . . install Tri-Clover sanitary 
stainless steel fittings, valves, pumps, tubing 
and specialties in your processing lines. 

See your nearest Tri-Clover Distributor. 
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8 S. Michigan Ave., Chicago 6, USA—Cable TRICLO, Chicago 
Write No. 109 on Reader Service Card 
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Look at the rapid rise in 
BULK COOLING! 





131,881 


Now Wilson Forecasts...It’s for You! 
Over 131,000 Dairymen Now Use Bulk Milk Coolers 





The facts certainly prove it! The rate of conversion by America’s dairy 
farmers from can-type coolers to bulk cooling of milk has been nothing short 
of phenomenal. From a meager 2,000 installations in 1950, the past ten 
years have witnessed a rapid climb to the present figure of 131,881 and is 
expected to reach a total of 225,000 by the end of 1961. 

We, at Wilson, are proud of our enviable record of over 100,000 bulk 
and can milk cooler installations on American dairy farms. Our 30 years of 
experience has provided know-how for pioneering these exclusive Wilson 
Ice-Bank Cooler features: Drop-in Refrigeration Unit, Glacier Cooling and 
the damp-wall milk tank that provides easy, Magic Mist cleaning. 

The Wilson Direct-Expansion Cooler with Wide-Contact Cold provides 
greater efficiency . . . prevents freezing and flaking of milk, common in most 
competitive direct-expansion coolers. 

There’s a Wilson bulk cooler to fit the specific need of every producer; ice- 
bank or direct-expansion . . . sizes from 100 to 700 gallons . . . packaged or 
remote installation . . . cabinet finish in plasticized white enamel or all 18-8 
stainless steel. 


104,647 


IT’S FAIR TO COMPARE . . . BUT COMPARE 
WILSON BEFORE YOU BUY 


Write for free product literature 
and more information on our 
market-wide conversion 

program. 


bh 


6,000 


4,100 
2,000 _ 2,550 
Figures based on 
recent independent survey. 


1950 195) 1952 1953 1954 1955 1956 1957 1958 1959 


WILSON REFRIGERATION, INC., Dept. AMR-1, Smyrna, Del. 
A Division of Tyler Refrigeration Corporation 


Bulk Coolers é Can Coolers Ss Farm-Size Freezers 
FARM REFRIGERATION IS OUR BUSINESS 


Write No. 110 on Reader Service Cord 








